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- Bruce County 


Cook Book. 





Copies of this book may be obtained from 
MRS. NORMAN ROBERTSON, 
WALKERTON, ONT. 

Price 25 cents. Postage 4 cents. 
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Not a “MERRY WIDOW” but a HAPPY WIFH, 


essor of an 





= the proud po: 


“OREORD” KUECHEN CABINEY. 


SOXxPOR DCIS BEST: a BUY NO OTHER. 


CANADA FURNITURE MANU FACTURERS, 


TORONTO, - CANADA. Limited. | 














men coors Fittee s Shredded 
/heat 


to lean upon. 


Ready-cooked, ready-to serve, 

Re_g ‘ yp it contains all the nutritive ele- 

Its All in the Shreds ments of the whole wheat. Steam 

cooked and drawn into fine porous 

shreds so that the stomach may easily take up all its strength-giving properties. 

Shredded wheat is the cleanest, purest, most easily digested and most nutritious 
cored food made. 


TRY THE SHREDDED WHEAT RECIPES IN THIS BOOK. 

















HAVE BEEN AWARDED HIGHEST HONORS 
~ WHEREVER SHOWN -IN COMPETITION, 
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Zephyr Cream Sodas — .. Chocolate Elite 
Reception Waters Chocolate Water Ice 
: Sultana Water Ice and Imperial 
=“ Smyrna | Wafer 
Arrowroot | Premier 
Infant Food in 1 Ib. Tins _Como 

















Christie, Bicon & Ga Limiter: 


TORONTO. 


‘Branches—Montreal and Quebec. 
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if you want the 





Best Resulfs on 


Baking Day | 


You should use a flour with a proved reputation, and 
above all should use it right. Some flours require differ- 
ent methods of baking than others, so before you blame 
the flour or the cook if the bread and pastry is poor, 
make certain that the right methods have been employ- 
ed. If you will use “Five Roses’ Flour exclusively in 
your kitchen, and will. use the proper recipes you will 
always obtain bread and pastry that will please you. 
Renteniber ‘Five Roses’’ is a Hard Wheat Flour and 


must be used fairly. Ask your grocer for a bag to-day, 


Lake of the Woods Milling Co. 
Limited. 
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NO OTHER FOOD PRODUCT 
HAS A LIKE RECORD 


Years of Successful 
Manuiacture 


50 Highest Awards in > 
Europe and America 


easily digested, fitted to 
repair wasted strength, 
preserve health, pro- 


long life. 


A new and hand- 
somely illustrated 


Recipe Book jree. i see: 





Registered 
U.S. Pat. Office 


WALTER BAKER& CO 
LIMITED 
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Established 





THE BRUCE COUNTY COOK-BOOK. 


COMPILED BY 


~The Ladies of the Walkerton Hospital Aid 
Society from receipes supplied by 
Ladies of the County. 


Published in aid of 


~ 


THE BRUCE COUNTY. HOSPITAL. 


‘We may live without poetry, music and art; 

We may live without conscience and live without heart: 
We may live without love, we may live without books, 
But civilized man cannot live without cooks.” 
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WALKERTON, 1908. 


PRINTED AT 
THE BRUCE HERALD OFFICE, 
WALKERTON, 





PREFACE. 





The maintenance of a Hospital, such as the one we are 

interested in, that has many free patients who are unable to 
pay for the care and attention rendered, requires to have its 
income largely supplemented by funds supplied by well-wish- 
ers interested in such a charitable work. With this object in 
view this book is published. All the profit derived from its 
sale will be handed over to the Treasurer of the Hospital. 
The price has been fixed at only twenty-five cents so that a 
large edition may besold. That its title, ‘‘The Bruce County 
~ Cook-Book may be truthfully and consistent, the ladies in all 
parts of the County have been requested to supply some of 
their choicest and most reliable receipes in any line of cook- 
ing. The response has been most enthusiastic. The Com- 
puation Committee regret not been able to publish all of the 
excellent receipes sent in, but as they numbered many 
hundreds, some being duplicates, a process of careful com- 
parison and selection had to be made. This has been done 
having a two-fold object in view, the completeness of the book 
as a Cook-Book, and also to have represented the name of 
each lady who had taken the trouble to furnish the Commit- 
tee with a receipe. The Comittee desire to assure those 
who have so kindly supplied material for this book, that if 
all the receipes they sent in have not been published it has 
been for no lack of appreciation, but simply from lack of 
space in a volume limited as this is by the low price at which 
it is sold. The Committee desire to thank the many kind 
friends for their contributions and the interest shown in the 
work. It is hoped that this little volume may be found help- 
ful and reliable, and that it may meet with a ready sale and 
a warm welcome from all well-wishers of the Bruce County 
Hospital, 
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SOUPS. 


“‘One morning in the garden bed 
The onions and the carrots said 
Unto the parsley group: 
Oh! when shall we three meet again, 
~ In thunder, lightning, hail or rain? 
_ “Alas, replied in tones of pain 
The parsley,—‘‘In the soup.”’ 


For soup stock a good proportion is one pound each of 
meat and bone to each quart of water. The meat should be 
eut in pieces and put on fire in cold water. Use a kettle 
with a tight cover and simmer slowly for some hours. Stock 
is better when made the day before it is to be used. To clear 
the stock, beat the white of an egg and add with the broken 
shells to the stock when cold (after fat is removed) ; heat 
slowly and stir well. Boil 10 minutes without stirring ; set 
aside for 10 minutes ; strain through 2 thicknesses of cheese- 
cloth dipped in cold water. 


CREAM OF. RICE SOUP.—+4 teacupful of rice, 1 quart 
of white stock, 1 quart of cream or milk, 1 tablespoonful of 
butter, $ of a small onion, 1 stalk of celery, 1 bay leaf, salt 
and pepper to taste. Wash the rice carefully, add it to the 
cold stock with the bay leaf, onion, and celery. Simmer 
slowly 2 hours. Press it through a sieve, return it to the 
soup kettle, add the butter, cream or milk, salt and pepper 
and stir constantly until it just comes to a boil.. Then it is 
ready to serve. 

Cream of barley soup may be made the same as above, 
simmering the barley 4 hours. 

3 Mrs. J. RowLanp, Walkerton. 





6 SOUP. 


MOCK BISQUE SOUP.—1 pint tomatoes, 1 pint white 
sauce, 1 teaspoon salt, + teaspoon pepper, 4 teaspoon soda. 
Heat tomatoes and when soft strain them ; add soda, salt, 
pepper and heat slowly. Make white sauce and add to the 
tomatoes ; strain into a double boiler and serve when steam- 
ing hot. | 

White sauce for above: 1 tablespoon butter, 1 table- 
spoon of flour, and 1 pint of milk. : 

~ Erren ScouGatu, Kincardine. 


AMBER SOUP.—1 large chicken, 1 slice of ham, second 
cut of shank of beef, 8 onions with 3 or 4 cloves stuck in 
them. Cover with cold water and boil until meat is tender. - 
Strain and let stand until cold. Skim off the fat and clarify 
the soup with the white of an egg. Heat the soup and serve. 


Mrs. Wm. Couirns, Walkerton. 


BEAN SOUP.—Wash beans thoroughly and put them 
on to cook, well covered with water, adding a pinch of soda. 
Let boil fifteen minutes, then drain well and add a fresh sup- 
ply of water, adding salt and pepper to taste. When beans 
are soft add a tablespoon of butter that has been blended with 
a tablespoon of well browned flour. Add enough milk for 
quantity of soup required. : 
Emity HiILtkErR Tuomson, Port Elgin. 


CREAM OF PEA SOUP.—Put 1 can of peas in a sauce 
pan and cook for ten minutes. Put a pint of milk in a sauce 
pan, and when hot mash the peas through a strainer into the 
milk ; return to the fire ; season with pepper, salt and butter; 
thicken to taste with cornstarch. Serve hot. 


Mrs. W. D. Osric, Walkerton. 
OXTAIL SOUP.—Boil 1 oxtail till it is nearly done, 


chop fine 4 carrot, 1 slice turnip, 2 small onions, 4 teaspoons 
eatsup, season with pepper and salt, then fry this in a little 
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_ beef fat and butter till brown, stirring so it will not burn, 
then add to the soup and boil 15 minutes ; mix 3 tablespoons 
flour in a little cold water, add to soup, boil five minutes 
longer ; add enough water for soup accordingly. 


Mrs. L. C. Benton. Walkerton. 


SPLIT PEA SOUP.—Slice 2 0z. onion, put it in a soup 
pot with 2 oz. suet ; let them fry together till the onions turn 
yellow, stirrmg constantly to prevent burning, then add 2 
quarts of cold water, salt and pepper, and 1 pint of split peas. 
Let this soup boil slowly two hours or more, adding water to 
replace loss by evaporation. Put all through a colander 
before serving. 

Mrs. NorMAN Ropertson, Walkerton. 


TOMATO SOUP.—6 large sized tomatoes chopped fine. 
Boil twenty minutes in 1 quart of water, and strain through 
colander. Have ready a pint of hot milk in which has been 
dissolved a small teaspoonful of soda; roll a few crackers ; 
season with a good lump butter, pepper and salt. 


Mrs. (Rev. ) Gro. Bett. Toronto. 


TURKISH SOUP.—5 cups brown stock, 4+ cup rice,: 14 
cups stewed and strained tomatoes, bay leaf, onion, 10 pep- 
per-corns, + teaspoon celery salt, 2 tablespoons butter, 14 
tablespoons flour. Wash rice and cook in stock until soft (20 
minutes). Cook seasonings with tomatoes ; combine and rub 
through sieve ; bind with butter and flour. 


M. Coox, Chesley. 


TOMATO SOUP.—I can tomatoes, 3 soda biscuits, 3 
‘cups of milk, 1 teaspoon butter. Press tomatoes through a 
fine sieve. Boil ten minutes, then add pepper and salt to 
taste. Next add soda biscuits (which have been previously 


rolled) stirring well. Now add butter and boil quickly. 
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About 10 minutes before serving add a pinch of soda. When 
that is well settled add milk and boil about 5 minutes. 
Mrs. Cuas. F. Scowas, Walkerton. 


GRAVY SOUP.—Cut 2 lbs. beef from the neck into dice 
and fry until brown. Break small two or three lbs. of bones 
and lightly.fry them. Slice and fry brown 1 onion ; put 
them with the meat and bones and three quarts of cold water 
into a soup pot, let it boil up, and having skimmed, add 2 
turnips, a carrot cut in slices, a small bundle of herbs and 
4 dozen pepper-corns. Let the soup boil gently for four or 
five hours. About one hour before it is finished add _ a little 
piece of celery (or celery seed tied in muslin). When done 
strain the soup and let it get cold in order to remove the fat. 
This done let the soup boil up and stir in a tablespoon of 
corn flour mixed in 4 tablespoons of cold water. Season to 
taste. 

The above quantities of material will make more than 
2 quarts of good soup. Mrs. Suaw, Walkerton. 


CELERY SOUP.—Add to beef broth a little flour mixed 
with cold water, a large bunch of celery cut in small pieces ; 
boil them in the soup till tender, add pepper and salt to taste 
and a cup of rich cream. This is a good way to use up the 
waste and rough parts of the celery. 

Miss Warcuter, Walkerton. 





FISH. 


“The silvery fish, 
Grazing at large in meadows submarine, 
Fresh trom the wave now cheers . 
Our festive board.’’ —Anon. 


TO FRY BROOK TROUT or any other Small Fish.— 
Clean fish and let them lie a few minutes wrapped singly in 
dry towel ; season with a little salt and pepper; roll in corn 
meal and fry in one-third butter and two-thirds lard. Drain 
on sieve or brown paper and serve hot. Leave covered in 
pan for five minutes on the back of stove. 


CREAM SAUCE.—Put 2 tablespoons each of butter and 
flour in a saucepan over fire. When mixed without brown- 
-ing add 4 teaspoon salt, + teaspoon white pepper, then grad- 
ually add 1 cup hot milk. Stir until smoothly thickened, 
and simmer for 5 minutes. 


EGG SAUCE (for Fish. )—1 cup white or cream sauce, 
-2 chopped hard-boiled eggs, 1 tablespoon chopped parsley, 
1 teaspoon of lemon juice or vinegar; add the parsley after 
taking from the fire. 


CLAM BISQUE.—Chop 25 clams very fine, put to boil 
in their liquor, remove scum. In another vessel put as much 
milk as clam juice, a teaspoonful of flour, a tablespoonful of 
butter, ‘a teaspoonful of onion juice (from baked onion), 
pepper to taste. When boiling add clams to the boiling 
milk, strain and serve immediately. 


This will often be retained by a patient suffering from 
- nausea when all other food is rejected. 


Mrs. J. H. Wattace, Port Elgin. 


10°. FISH. 


OYSTER COCKTAIL.—2 dozen small oysters or 1 pint 
eut in small pieces (ice cold), 1 tablespoon horseradish, % 
teaspoon tabaseca sauce, 1 tablespoon’ vinegar, 1 tablespoon 
Vorcestershire sauce, 2 tablespoons lemon juice, 1 tablespoon 
tomato catsup, + teaspoon salt. Mix-and place on ice 1 hour 
before using. Put oysters in six small glasses. Add 1 table- 
spoon of above mixture to each glass. 


M. AppeL, Walkerton. 


PICKLED HERRING.—Prepare fish for cooking, then 
salt and pepper it allowing a liberal supply of pepper. Then 
put in a crock or granite dish and cover with vinegar, adding 
butter the size of a walnut. Cover and let cook in oven till 
tender. ~ Mrs. James Warren, Walkerton. 


CREAMED SALMON.—Empty a can of salmon on a 
dish; flake the fish, removing bones, etc. Have ready a 
sauce made from 1 pint of milk, butter size of an egg, 1 tea- 
spoon flour, salt and pepper to taste. Mix the butter and 
fiour until well blended ; add the hot milk slowly. When it 
boils remove it from the fire and add 2 well beaten eggs ; put 
alternate layers of salmon and sauce in a buttered baking dish 
and cover with bread crumbs, and bake half an hour in a 
quick oven. Serve hot. Mrs. Grant, Chesley. 


CREAMED SALMON.—1 can salmon. Remove bones 
and drain off liquid. Boil 1 pint of milk and thicken with 
2 tablespoons of cornstarch, 2 tablespoons of butter, salt and 
pepper to taste, 1 pint bread crumbs. Butter your dish and 
put in alternate layers of salmon, crumbs and sauce. Bake 
a nice brown. Mrs. Parrick, Walkerton. 


SALMON CROQUETTES.—4 cupful milk, keeping out 
enough to dissolve the flour; heat on the stove ; 1 tablespoon 
flour dissolved in cold milk, a pinch of red pepper, a little 
salt. Chop the fish, add the thickened milk and enough 
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bread crumbs to make into balls; dip in egg and bread crumbs 
and fry brown. Mrs. Pinkerton, Walkerton. 


2 *~ 


SALMON LOAF.—1 can of salmon, 4 crackers rolled 
fine, 4 cupful of milk, a little butter, 2 eggs, salt and pepper 
to taste. Steam 14 hours or bake for half an hour in a quick 
oven. . -- Mrs. Dopir, Chesley. 


SALMON CHEESE.—3 eggs, 5 rolled biscuits. 1 cup- 
ful of sweet cream, 1 can of salmon ; pepper and salt to taste. 
Mix well together and steam 2 hours. 

Miss C. WALLACE, Walkerton. 


FISH TURBOT.—Take a can of Salmon, take out all 
bones and pieces of skin, drain off liquor. Sprinkle with 
salt and pepper and let stand for a while. Make a dressing 
of half a cup softened butter, 4 tablespoons flour, 1 pint milk 
and season with a very little onion and parsley. Melt the 
butter, add flour, stir till smooth and then add slowly the 
milk (which has been previously heated) and season. The 
~ sauce should be very thick. When cold add 2 eggs well 
beaten. Butter a bake dish, put in a layer of fish, then 
sauce, and soon till full ; cover with bread crumbs and bake 
half an hour or until the bread crumbs are brown. 

Hard boiled eggs may be added to the sauce. 

Mrs. ALEX. SHAW, Walkerton. 


LOBSTER a l2 NEWBERG.—2 cups lobster, yolks of 8 
eggs, 1 cup of cream, 4 cup sherry ; salt and pepper to taste. 
Cook in a double boiler. When the water has boiled put the 
cream in the smaller pan, and when heated add the beaten 
yolks gradually. When this has thickened add the lobster 
and sherry and the salt and pepper. Serve soon as heated 





through. Mrs. Nein Morrison, Buffalo. 
FISH BALLS.—Take equal quantities of mashed pota- 


toes and boiled fish minced fine ; to each $ pound allow 1 oz. 
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butter and a well beaten egg; mix thoroughly ; press into 
balls between two large spoons ; drop into hot butter or lard 
and fry till brown. Mrs. F. A. GLEBE, Walkerton. 


STUFFED FISH.—Put a fresh salmon about 4 or 5 lbs. 
in weight in a weak brine for 2 hours. Wash well and make 
a dressing of 2 cupfuls of bread and biscuit: crumbs mixed, 4 
cupful of melted butter, one half teaspoonful each of rubbed 
thyme and summer.savory, and a pinch of red pepper and of 
black pepper. Stuff the fish with this dressing and sew it 
up well. Bake in a covered pan with a little butter and } 
cupful of boiling water for an hour and a quarter, then re- 
move coyer and brown for a quarter of an hour, basting often. 
Serve with drawn butter sauce. : 
Mrs. JoHN Be, Brant. 


VEGETABLES. 


The onion strong, the parsnip sweet, 

The training bean, the ruddy beet, 
Yea, all the garden brings to light 
Speak a landscape of delight. 


STEWED CELERY.—Scrape and wash them clean. 
Cut in pieces one inch long and soak in cold water for 15 
minutes, then put them into a saucepan of boiling water, 
add a teaspoon of salt and boil 30 minutes or until tender. 
When done, drain in a colander and throw into cold water 
while you make the sauce. 

Put 1 tablespoon of butter in a frying pan, and when 
melted add 1 tablespoon of flour ; mix until smooth. Adda 
half-pint of milk and stir continually until it boils ; then add 
3 tablespoons of the water in which the celery was boiled. 
Salt and white pepper to taste. Add the celery to this sauce. 
Heat thoroughly and serve. 

Mrs. ANDREW McLEAN, Walkerton: 


CAULIFLOWER ag GRATIN.—Wash the cauliflower 
wellin cold water, then soak the top downward ina pan of cold 
water 1 hour. Boil gently stems downward for 80 minutes 
till the cauliflower is tender ; when done, drain carefully and 
place in a baking dish. Put 1 tablespoon butter in a frying 
pen. When melted add tablespoon of flour ; mix till smooth; 
add 4 pint of milk ; stir till it boils, then add 4} teaspoon of 
salt and 4 tablespoons grated cheese. Pour this over the 
cauliflower and serve at once. 


BAKED CAULIFLOWER.—I cauliflower, 1 tablespoon 
flour, 4 cup. breadcrumbs, 1 tablespoon chopped parsley, 
tablespoon butter, $ teaspoon salt, 1 bay leaf, $ pint of milk. 
Wash cauliflower, cut off outer: leaves, break the head into 
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flowerets, throw into a kettle of boiling salted water and boil 
380 minutes. Drain, place in a baking dish. Put butter in 
a sauce pan ; when melted add-flour ; mix till smooth ; add 
milk, stir continually till it boils, add bay leaf, parsley, salt 
and pepper. Stand this over boiling water for 10 minutes ; 
remove bay leaf, pour sauce over cauliflower, sprinkle with 
bread crumbs and butter and bake in a quick oven about 15 
minutes. 

LIMA BEANS.—Cover the beans with freshly boiled 
water, add a teaspoon of salt, boil 80 minutes, drain, season 
with pepper and salt, and add sufficient butter to make them 
palatable. Half a cup of scalded cream may be added ; a 
sprig of mint boiled with the beans but removed before 
serving. : 

BOILED ASPARAGUS.—Wash the asparagus carefully 
in cold water. Throw each stalk as finished into cold water. 
When ready to cook tie into small bundles and put into a 
kettle of boiling water. Adda teaspoonful of salt ; boil 20 
minutes. When the asparagus is cooked, drain, cut the 
strings, place on toast, heads all one way. Melt 1 tablespoon 
of butter, add to it 1 level tablespoon of flour; mix till 
smooth ; add 4 pint of the water in which the asparagus was 
boiled. Stir continually till smooth, then boil. Season with 


% teaspoon of salt and a dash of pepper. Pour over the 
asparagus and serve. Miss JEAN McLean, Walkerton. 


BOILED CABBAGE.—Cut the cabbage in halves and 
shave down as for salad (not too fine.) Soak for an hourdn 
cold water. Drain and put in boiling salted water in an un- 
covered kettle. Boil rapidly for 30 minutes, drain and serve 
with a white sauce or with a little vinegar, pepper and salt. 


Miss J. McLean, Walkerton. 


_ VEGETABLES, 15 
SCALLOPED ONIONS.—Boil until tender in salted 


water 1-pint of onions cut in pieces. Drain the onions and 
put half of them in a well buttered baking dish; cover with 
* cuptul of bread crumbs with some grated cheese mixed with 
them, and pepper and salt to taste. Then add the remainder 
of the onions and a cupful of bread crumbs with grated cheese 
mixed with them and dot with pieces of butter on top. Pour 
over it a cupful of milk and bake in oven for fifteen minutes 
until nicely browned. Mrs. ANDREW Rowanp, Brant. 


BAKED CORN.—Put one can corn into baking dish, 
set on stove and when hot put in 2 tablespoons butter, 1 tea- 
spoon sugar, salt_and pepper to taste. To this add 3 well 
beaten eggs and place in oven until shghtly browned. 

Mrs. C. J. HAuiipay, Chesley. 


COLD SLAW.—1 small cabbage cut_very fine. Set in 
sauccpan with a good tablespoon dripping ; cook slowly until 
tender, then stir a teaspoon flour with # cup of sour cream, 
add 3 tablespoons vinegar and stir into cooked cabbage. 
Season with pepper and salt. Mrs. Lount, Walkerton. 


HASHED RAW POTATOES.—Wash, pare and chop 
~ quite fine a full pint of raw potatoes. Soak for 10 minutes 
in cold water ; drain and dry on cloth. Melt two tablespoon- 
full of butter or bacon fat, add potatoes, dust with salt and 
pepper, add 1 tablespoonful of vinegar ; press down lightly, 
cover closely and cook slowly till tender, then brown. Fold 
slowly and turn out carefully into a hot dish. 

Mrs. R. Baker, Walkerton. 





POTATO PUFFS.—Take 2 cups of cold potatoes chop- 
ped fine, two-thirds cup milk in which $ teaspoon of salt has 
been dissolved ; a heaping teaspoonful of butter and an egg 
well beaten ; stir all together. Heat gem pans or a deep bak- 


ing dish hot, butter well. Pour in the mixture, dust with 
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flour and put in a hot oven till nicely browned. They should 
if rightly baked be creamy and light like muffens. 
Mrs. W. M. Suaw, Walkerton. 


POTATO PUFFS.—Cut and slice lengthwise either cold 
or hot baked potatoes and i, through a sieve. To each 6 


potatoes add 1 teaspoon salt, + teaspoon pepper, grating of 
onion, 2 tablespoons grated cheese, 1 egg yolk. Beat until 


light, adding just enough milk to nike hght. Fold in the 
atiffly beaten white of egg ; re-fill the potato shells Eo dot 
with butter, and brown in a hot oven. 

Mrs. ek Walkerton. 


POTATO BALLS.—Mash boiled potatoes, add butter 
size of an egg, 2 spoonsful of milk, a little salt. Stir it well. 
Roll with your hands into balls ; rll them in egg and crumbs. 
Fry them in hot fat or brown in oven. 

Mrs. GEoRGE Arscorr, Walkerton. 


CANNED GREEN BEANS.—Fill Jars tight with green 
pole beans prepared as for cooking then pour on enough cold 
water to fill jar. Seal tightly. Set jars in cold water and 
boil for 1 hour. These beans will keep all wintcr. To pre- 
pare for table use boil for ten minutes in water in jar and 
season to taste. Mrs. Wisser, Walkerton. 


ENTREES. 


The good old things have passed away, 
In silence and retreat : 
We’ve lots of hifaluten things, 
But nothing much to eat ; 
And while I never say a word 
And always pleasant look, 
I’ve always had dyspepsia 
Since my daughter learned to cook. 


OMELETTE.—6 eggs, 1 cup sweet. milk, 1 tablespoon 
butter, 1 tablespoon flour. 4 teaspoon salt. A dash or two of 
white pepper. Beat whites and yolks separately ; heat milk 
to boiling. Mix butter, flour, salt, pepper; pour milk over 
this. Beat yolks and whites t (oecthen then flour mixture. 
Have frying pan hot with generous piece butter. Pour into 
pan, cook on top of stove till set, put carefully in oven till 
brown, turn out on hot plate and fold over. Serve at once. 

Mrs. W. 8S. McGrecor, Walkerton. 


OMELETTE.—6 eggs, 1 teacup milk, pepper and salt. 
Beat yolks and whites. separately, add pepper and salt to 
yolks, then milk, then stir in whites very lightly. . Have 
pan very hot, put in good bit of butter, then mixture. Cook 
- 10 minutes, then put in oven for 5 
Mrs. D. Ropertson, Walkerton. 


BEAUREGARDE OR GOLDEN ROD EGGS.—1 cup 
milk, 1 tablespoon flour, 1 tablespoon butter, salt and pep- 
per, 2 hard boiled eggs, 1 tablespoon parsley, 2 large pieces 
toast. — 
Make a white sauce of flour, butter, milk, salt and pep- 
per. Put yolks and whites separately through asieve. Add 
whites to white sauce. Put white-sauce on top of toast, then - 
yolk, then oe: toast, white sauce, yolk and parsley again. 
Mrs. Gro. Ross, Walkerton. 
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BAKED EGGS.—Take 2 tablespoons of flour and 2 of 
butter. Cook together in a double boiler until the mixture 
bubbles. Add 1 cup of milk or cream ; stir until it thickens, 
then add five cents worth of finely sliced or grated Canadian 
cheese. Scason with a dash of paprika. Put half of this 
mixture in a baker; break in 4 or 5 eggs being careful not to 
break the yolks. ‘Season with more paprika. . Pour the rest 
of the mixture over the top of the eggs; place in a pan of 
water and bake about 20 minutes in a moderate oven until 
the eggs are set. Mrs. C. H. Rocrers, Walkerton. 


TOMATOES AND RICE.—1 cup rice, 1 quart tomato 
juice, 1 tablespoon chopped parsley, 1 teaspoon onion juice, 
2 tablespoons cheese, 1 tablespoon butter, 1 tablespoon flour, 
2 teaspoons salt, 1 teaspoon pepper. Put rice and tomato 
juice in double boiler and cook until juice is absorbed. Add 
Seasoning. Rub butter and flour together and add to them. 
Then add cheese. Dish up in form of a pyramid and sprinkle 
with chopped parsley. Garnish with slices of fresh tomato 
and parsley. Mrs. C, J. Mickier, Chesley. 


RICE AND TOMATOES.—Into a buttered baking dish 
put 1 layer of boiled rice and 1 layer of tomatoes. Season 
with pepper and salt, and repeat until dish is nearly full. 
Then cover all with biscuit crumbs and a few small picces of 
butter. Cook for 15 or 20 minutes and then remove cover 
until it is slightly browned. 


Mrs. JAMES WARREN, Walkerton. 


RICE CROQUETTES.—For 3 cups of cold rice, 2 well- 
beaten eggs, } teaspoonful salt, 1 dessertspoonful sugar, $ cup 
of flour or cornstarch and one teaspoon baking powder. 
Drop into a hot buttered pan and brown on both sides. 
Serve hot with either meat or syrup for a supper dish. 


Mrs. JoHN Be, Brant. 
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FRIED TOMATOES.—Wipe firm tomatoes and cut 
into thick slices. Dip each slice in beaten egg and then in 
fine cracker crumbs. Fry to a delicate brown in butter. 
Have ready a thick white sauce with a little chopped parsley 
in it. Arrange slices on hot platter and pour sauce around 
them. Mrs. McK ecunige, Walkerton. 


| POTATOES AND CHEESE FOR SUPPER.—Slice 
cold boiled potatoes and put a layer in well buttered baking 
dish. Cover generously with grated cheese, sprinkle with 
pepper and salt and celery salt. Repeat layers until dish is 
full then turn over 1 cup milk or cream and bake 4 hour. 
The top layer should be cheese. 

Mrs. PinkErtTON, Walkerton. 


MACARONI AND CHEESE.—12 sticks macaroni, 3 
tablespoons butter, 3 flour, $ teaspoon salt, little pepper 
(cayenne if preferred), 1 cup grated cheese. Take some of 
the butter and melt, then pour over a cup of breadcrumbs. 
Take macaroni and break into inch pieces. Cook in a large 
amount of boiling salted water ; when tender pour into a col- 
ander and run cold water through it. Make a sauce of but- 
ter, flour, milk, salt and pepper together then add the macar- 
oni and cheese. Turn all into a buttered bake dish, cover 
mth the bread crumbs and bake brown in the oven. 

Mrs. GEORGE BELL, Toronto. 


MACARONI AND CHEESE,—Break 4 package of 
macaroni in pieces and drop in salted boiling water. Boil 
20 minutes, drain. Have ready one cup of grated cheese. 
_Put a layer of macaroni and a layer of cheese until all is 
used, having cheese on top. Cover with 2 eggs beaten in 
milk enough to cover (about 14 cups) ; pepper and salt to 
ele, and bake in oven until firm, (about 20 minutes. ) 


A 


Mrs. JAMES CAMPBELL, Walkerton. 
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CHEESE SOUFFLE.—Mix four level. tablespoons of 
flour with 4 a cupful of cold milk ; add 1 cupful of hot milk 
and stir until thick and smooth ; aad 4 tablespoons of soft 
bread crumbs, 4 a pound of grated or chopped cheese, 3 a 
teaspoonful of salt and a dash of pepper. Stir ae the 
cheese is melted. Then add the yolks and the well-beaten 
whites of 2 eggs, turn into a baking dish; bake until light 
and brown.(for about 15 minutes), and serve it at once. 

Grack M. Lerrcu, Chesley. 


TOSS OVER.—% lb. chopped ham, 2 Ibs. smashed _po- 
tatoes, 1 gill cream or milk, plenty of butter, 1 teaspoon cur- 
rie powder. Shape in pyramids, ale in egg and bread 
erumbs and fry in lard. 

Mrs. W. C. Loscomps, Kincardine. 


SHREDDED WHEAT OYSTER, MEAT OR VEGE- 
TABLE PATTIES.—Cut oblong cavity in top of biscuit, re- 
move top carefully and all inside shreds, forming a shell. 
Sprinkle with salt and pepper. Put small pieces of butter in 
bottom, and fill the shell with drained, picked and washed 
oysters. Season with additional salt and pepper. Replace 
top of biscuit over oysters, then bits of butter on’ top. 
Place in a covered pan and bake in a moderate oven. Pour 
oyster liquor or cream sauce over it. Shell fish, vegetables, 
or meats may also be used. 


OYSTER CROQUETS.—Put 2 dozen fresh oysters in 
saucepan in their own liquor, and set over fire to boil for 5 
minutes. Take from fire, drain, and chop oysters fine. Put 
a gill of cream and oyster liquor each in saucepan and set 

over the fire. Thicken with 2 tablespoons | of flour and 1 of 
butter rubbed together ; add the beaten yolks of 2 eggs, stir 
for 1 minute ; season with a little salt, cayenne and a table- 
spoon of minced parsley ; mix well, turn out in a large flat 
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dish. When cool form into cylinde 8, dip first in beaten ege, 
then in cracker crumbs and fry in boiling fat. 
‘Mrs. RB. J. Hawrnorne, Walkerton. 


CADLOPED. OYSTHRS WITH: HARD BOILED 
EG - —Chop 6 hard boiled eges fine. Add these to 1 pit 
of breadcrumbs. Season with 4 teaspoonful of salt, and 
teaspoonful of white pepper. Puta layer of this mixture in 
the bottom of a well buttered pudding dish, then a layer of 
oysters,, alternating until the dish is full and having the 
cr aan for the last laver. Take 2 tablespoons of butter, cut 
in bits and dot over the top.. Pour in the oyster liquor and 
bake in a quick oven for 80 minutes. Serve hot. Milk can 


be used instead of the oyster liquor if liked. 
Mrs. J. Row LAND, Walkerton. 


ng 


VEAL OR CHICKEN CROQUET.—1 tablespoon. of 
butter, 1 teaspoon of onion juice, 2 tablespoons of flour, 
1 teaspoon of salt. 1 cupful of milk or cream, 4 teaspoon of 
pepper, 1 egg, dash of cayenne, dash of nutmeg. Put the 
eream or milk in a double boiler and scald it. Rub the but- 
‘ter and flour together. Take this paste on a spoon and stir 
itn the scalding milk until it is dissolved from the spoon, 
and the sauce has become thickened ; add the seasoning, then 
remove from the fire and stir in a beaten egg. Place it oh 
on the fire for a minute to cook the egg, but do not let it boil, 
and add two cupfuls of meat minced fine. Pour the mixture 
on a fiat dish and set it away for two or three hours. It will 
then be stiffened and can be easily moulded. Take a table- 
spoon of the mixture—this will make a croquet of the right 
size—roll it hghtly between the hanas into a ball. Have a 
plentiful supply of bread crumbs spread evenly on a board ; 
roll the ball San on the crumbs into the shape of a cylin- 
der and flatten each end. Dip in the beaten whites of eges 
(adding 1 tablespoon of water to an egg), and then in bread 


crumbs again. Fry in boiling hot lard. 
~ Miss ABBIE ScuHURTER, Chepstow. 
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SWEET BREADS.—To blanch sweet breads soak in 
cold water an hour, then put in salted boiling water ; let boil 
20 minutes, then put in cold water a few minutes; try like 
e and rolled cracker. Garnish with green 


O 


oysters in beaten eg 
peas, peas in centre, sweet breads around them. 
Miss G. Gray, Port Elgin. 


SPANISH HASH, (a left-over dish)—I cup cold meat, 
3 cups potatoes, { onion, 1 stalk celery (all minced), pepper 
and salt, 1 beaten egg, 1 cup canned tomatoes. Mix well. 
Bake brown in a loaf or in muffin pans. 


Mrs. J. Mermrausen, Walkerton. 


NEW YORK BAKED BEANS.—Use large white or 
marrow beans. Put them to soak over night in water enough 
to cover, with one teaspoon of soda to a quart of beans. In 
the morning dyain off the water. Put them in a dripping pan 
with a little salt, pepper, half a cup of sugar, lump of butter. 
Cover with hot water and place in the oven. Let them bake 
steadily for three or four hours, adding water as needed. 
About half an hour before serving cover the entire surface 
with fresh pork chops, season and let brown. Turn, season 
and brown again. When done remove to platter, serving 
beans separately from meat. Mrs. Harcourt, Walkerton. 


CORN FRITTERS.—1 tablespoon of melted butter, 
& tablespoons of sweet milk, 3 eggs, 1 cup of flour, 1 tea- 
spoon of baking powder, a pinch of salt, 1 pint of grated 
sweet corn. Fry golden brown in deep butter and lard mixed. 


Miss Berroa Patms, Mildmay. 


POTATO PUFF.—Beat a quart of mashed potatoes 
very light, adding salt, pepper, butter the size of a walnut, @ 
cup of cream and the well beaten yolks of 8 eggs, adding last 
the well beaten whites. Pile this high in a dish and bake a 
delicate brown... Mrs. T. H. Wuson, Brant. 


MEATS AND POULTRY. 


‘‘Some hae meat, and canna eat, 
And some wad eat, but want it, 
But we hae meat, and we can eat, 
Sae let the Lord be thankit.’’ 
—Robert Burns. 


MEATS AND THEIR RELISHES. 


Roast beaf - - - Grated horse radish 
Roast pork - - - Apple sauce 
Roast mutton - - - Currant jelly 
Boiled mutton - - - Caper sauce 
Boiled chicken : - - Bread sauce 
Roast lamb - . - Mint sauce 
Roast turkey - - Cranberry sauce 
Boiled blue fish - - White cream sauce 
Boiled shad - - Boiled rice and salad 
Fresh salmon - - Green peas, cream sauce 
Roast goose - - - Apple sauce 
Venison and wild duck - Black currant jelly 


ROLLED ROAST.—Lay a fillet or rib-roast from which 
the bones have been taken and then skewered into a round, 
in a deep broad pot. Pour in one cupful of boiling water 
and a tablespoon of vinegar; add two slices (no more) of 
onion. Cover closely and cook gently 10 minutes to the 
pound. Then transfer to.a meat pan, rub the beef over with 
butter, dredge lightly with flour, and brown m a quick oven. 
Strain and cool the gravy left in the pot, skim off the fat, 
pepper and salt, thicken with a heaping tablespoon of brown- 
ed flower ; boil up well and serve in a gravy bowl. 

Mrs. ALEX. SHaw, Walkerton. 
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YORKSHIRE PUDDING.—1 cup milk, 2 eges well 
beaten, 1 cup flour, a little salt. Put some fat from the roast 
ina very hot pan, pour in mixture, cook in quick oven 
about halfan hour. The batter can be made some hours 
before being cooked. Mrs. D. Rosertson, Walkerton. 


BEEF LOAF.—24 
t 


2 eggs beaten, 1 scan 
I< Z - 


pounds of round steak chopped fine, 

cup of bread crumbs, 1-teaspoonful 
é 2 : 

salt, 1 teaspoonful sage or savory, a dash of pepper. Mix 

well together, form into the shape of a loaf and bake # of an 

hour with enough dripping to baste it occasionally. 

Miss E. M. Snerrienp, Walkerton. 


BEEF LOAF.—38 pounds chopped steak, roll four soda 
biscuits, 1 cup milk, 1 egg, butter size of an egg, salt and 
pepper to taste, onion or parsley minced very fine. Mix 
into shape of loaf and bake two hours in a slow oven.. 


Mrs. Wu. Ricwarpson, Walkerton. 


VEAL LOAF.—1 pound chopped veal, + pound salt 
pork, 1 egg, 1 tablespoon bread crumbs, 4 pint milk, 4 tea- 
spoon salt, 1 teaspoon sage, 1 teaspoon pepper. Bake in hot 
oven. Mrs. OBERLE, Walkerton. 


SPICED ROUND OF BEEF,—A round of beef 20 or 
80 pounds weight. Take out the bone and put a lump of 
' suet in its place, then take $ oz. of saltpeter, pound it very 
fine and shake it over the beef. Leave it for five minutes, 
then take $ pound good dark brown sugar and rub it into the 
raw sides of the beef. 1 pound salt well dried, 1 0z. black 
pepper, 3 0z. cloves, 4 oz allspice (all ground); $ oz cayenne 
and 1 large nutmeg. Mix all together and rub all over the 
beef. Turn the round and wash it in the pickle every day. 
In three weeks it will be ready. Bandage it very tight and 
steam. Press it ina mould for 12 hours, and don’t take off 
the bandage even when brought to the table ; just cover over 
with a napkin. Mr. L. B. Hamuin, Kineardine, 1859. 


~ 
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HUNTERS’ BEEF.—5 or 6 pounds of beef (lean, off 
the shoulder), 8 oz. saltpeter, 3 oz. sugar, 1 02. cloves, $ 02. 
allspice, 8 handfuls common salt. Reduce the whole to a 
fine powder. Rub well into the beef. Turn and rub it well 
every day for 2 or 8 weeks. Before cooking dip the beef in 
cold water to take off loose spice. Bind up tight with tapes, 
put in a pan with a cup of water on the bottom. Cover the 
top of the meat with shredded suet and bake in a covered 
pan 5 or 6 hours. Mrs. C. J. Mickir, Chesley. 


SCRAPPLE.—This is a quaker dish and is a most 
appetizing hot supper viand. Stew 2 pounds fresh pork until 
thoroughly done, using enough water so there will be at least 
a quart of liquor when the meat is taken up. Remove the 
bones and chop the meat. Then put it back in the kettle, 
season, adding sage, summer savory and onion if desired ; 
then sift in corn meal, boiling slowly, and stirring as if for 
mush. Make it thick enough to slice when cold. Turn 
into adish, and when wanted for the table slice and fry in 
dripping. This will keep a long time in winter. 

Mrs. D. Ropertson, Walkerton. 


CREOLE STEW.---2 slices of bacon, 2 medium sized 
onions, 1 cup of beef all cut fine and fried. When well 
browned stir in a tablespoon of flour, add 2-3 cup boiling 
water, a teaspoonful celery seed, a dash of pepper and nut- 
meg and lastly 2 cups canned tomatoes. Cook 10 minutes 
and serve hot. Mrs. J. T. Corrrity, Underwood. 


GERMAN STEW..---Remove the fat from 23 lbs. steak 
-and cut in 2 inch pieces. Cut a large onion and earrot in 
thin slices. - Mix } cup bread crumbs, } cup pearl tapioca, # 
tablespoon salt, 5 cloves, 1-8 of a nutmeg grated, 1 can peas 
drained from their liquor and + teaspoon pepper. Arrange 
the meat, sliced vegetables and last named mixture in layers 
in an earthenware crock (a granite dish will do), pour over 
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4 can tomatoes, and add enough water to cover all. Then 
cook 5 hours in a slow oven, keeping covered during cooking. 
Left over meats may be done this way, and 2 hours in oven 
will be sufficient.. ~~. Mrs..D. Ropertson, Walkerton. 


STUFFED. LIVER.—With a sharp knife make an in- 
cision, starting at thick end of a good sized calf’s liver, cutting 
through to the other end without breaking outside. skin. 
Fill opening with following force meat. 4 loaf bread rubbed 
fine, 1 teaspoon each of pepper, sage, 1 tablespoon salt, 1 
small onion grated or minced fine, 4 cup shortening mixed 
through dressing. Skewer and tie in shape. Spread with 
dripping and dredge with flour and bread crumbs. Bake in 
quick oven for from # to an hour, basting frequently. Serve 
either hot or cold. Delicious cold for supper dish. 

Mrs. Brusky, Walkerton. 


HOW TO ROAST PRAIRIE CHICKEN OR PART- 
RIDGE.—Lard the breast; body and legs with strips of fat pork, 
using a larding needle to draw the strips through the. flesh of 
the fowl. Dust the inside of the fowl with flour. If the in- 
side OS »¢ high lay a whole onion in. 

Sauce to Baste With.—1-3 cup of bacon or butter, 4 cup 
W oe 1-3 cup orange or lemon j juice. Cook wild game very 
Noida | 

Bread Sauce for Prairie.Chicken or Partridge.—1 pint 
milk, 1 small onion stuck with cloves. Boil together 15 
minutes and add 1 ee cream and the bread crumbs. 
Boil 5.m inutes and serve 

Mrs. W. J. CooPEr, Walkerton. 


CHICKEN, (Southern).—Dress chickens, wash and let 
stand in water half an hour. Cut them open at the back, 
put in roasting pan, sprmkle salt and. pepper over them and 
put a lump of butter here and there, and bake 1 hour, bast- 
ing often. Mrs. T. Dixon, Walkerton... 
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SCALLOPED CHICKEN.—Boil a chicken in ag little 


- water as possible until tender. Take chicken and cut flesh 


~ 


in dice. For every pint of chicken take a large teacupful of 
liquor. Place liquor in a saucepan, season with summer 
savory, a little grated lemon peel, nutmeg, salt and pepper. 
Blend smoothly 1 tablespoon flour to every cup of liquor, stir 
in hot, boil and pour over chicken. — Place slices of bread in 
oven until crisp; roll fine; melt equal quantities dripping 
and butter ; put in sufficient bread crumbs to take up fat; 
then put chicken and bread crumbs in baking dish, having 
top and bottom layers of buttered crumbs. Bake 4 hour in 
quick oven. ; 

Oysters and sweet breads very good done in same way, 
sauce made of liquor and milk. | 
Mrs. Brusky, Walkerton. 


VEAL LOAF.—Separate a knuckle of veal (or- veal 
shank) by sawing through the bone. Wipe the pieces and 
put them in a kettle with 1 pound of lean veal and 1 onion. 
Cover with boiling water and. cook slowly until the veal is 
tender. Drain and finely chop the meat; season it highly 
with pepper and salt. Garnish the bottom of a mould with 
slices of hard boiled eggs and parsley ; put in a layer of meat, 
a layer of thinly sliced egg sprinkled with finely chopped 
parsley, and cover with the remaining meat. Boil down the 
liquid until there is just one cupful. Pour it over the mould. 
Press and chill. - Mrs. Gorrz, Walkerton. 


- JELLIED TONGUE.—Boil tongue slowly 24 hours. 
Leave in liquid which it is boiled in, skin, cut up in thin 
slices, garnish mould with egg and lemon. Place meat in 
mould with root in centre and nicest meat in the bottom. 
Add to liquid 4 box gelatine soaked and juice of lemon, pep- 
per and salt and pour over meat. J. GALT, Chesley. 
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MINT JELLY FOR COLD LAMB.—4 box gelatine, 2 
bunches mint, 1 pint boiling water, $ pint cold water, Teacup 
sugar, juice of two lemons. Soak gelatine in 3 pint cold 
water until soft. Add to gelatine, juice of 2 lemons, wash 
and dry 2 bunches mint and steep in 1 pint boiling water. 
Add gelatine and‘lemon juice, stir until dissolved, strain and 
set away to harden. Mrs. BremMNER, Walkerton. 


SAVORY ROLL STEAK.—14 pound steak cut in 1 
piece, 2 tablespoons suet chopped, 1 desertspoon of parsley, 
also 1 of celery, chopped, 3 desertspoons of bread crumbs, 1 small 
spoon of salt and pepper, all moistened with an egg or a little 
milk, grated rind of 1 lemon. When prepared, dressing is 
spread over steak. Roll the steak and tie up, place in pan, 
sprinkle with flour. Baste well and cook in moderate oven 
40 minutes. Mrs. J. M. Best, Walkerton. 


TO COOK CRANBERRIES.—Add one -tea-cupful of 
water to a quart of cranberries and put them over the fire. 
After cooking ten minutes, add two heaping cupfuls of white 
sugar and cook about ten minutes longer stirring them often. 
Pour them into a bowl or mould and when cold they can be 
removed as a jelly. ‘Phe berries will seem very dry before 
the sugar is added, but if more water is used they will not 
form a jelly. Mrs. McNamara, Walkerton. 


BOILED TURKEY.—Prepare a turkey as for roasting, 
adding oysters and sausage meat or salt pork chopped fine to 
the ordinary dressing. Weta heavy cotton cloth in hot wat- 
er, flour it well. Wrap the turkey in it, tying and pinning 
it well; place in boiling water and boil slowly 15 minutes to 
the pound. Serve with slices of boiled salted pork, hot, and 
oyster sauce made with bread crumbs, pouring a few spoons- 
ful of the latter over the breast. 


Miss SARAH RoETHER, Walkerton. 
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STUFFING FOR BAKED TURKEY OR CHICKEN— 
Soak half a pound of bread (with the crust cut off, ) in tepid 
water, then squeeze it dry. Put three ounces of butter into 
a stew pan and when hot stir in a small onion minced ; then 
add the bread, with three tablespoons of parsley chopped 
fine, a little nutmeg, pepper and salt and a gill of stock. Stir 
it over the fire until it leaves the bottom and sides, then mix 
in 2 eggs. | 

Turkey Sauce.—While the turkey is cooking boil the 
giblets well, chop them fine and mash the liver. When the 
turkey is cooked put it on a hot platter ; put the baking pan 
on the fire, dredge in a little flour, and when cooked stir in a 
little boiling water or stock. Strain, skim off fat, add giblets 
and season. Miss Mary McGarity, Walkerton. 


BOSTON BAKED BEANS.—Soak 3 cups of white field 
beans in plenty of water over night. In the morning boil in 
fresh hot water until the skin cracks. Put in bean pot or 
small crock and add 2 tablespoons sugar, 1 tablespoon salt 
and about 4 teaspoon pepper. Take + pound salt pork and 
put in centre with the rind up. Cover with water and bake 
at least 6 hours, closely covered, adding water as needed. 

Mrs. Ropert Witson, Brant. 


PUDDINGS AND JELLIES. 


One thing is always sure to please, 
Just give them puddings such as these. 


ORANGE FOAM.—Into a saucepan put 2 cups hot 
water and 1 cup sugar. Wet with cold water 2 tablespoons 
corn starch, and add to it after it has boiled. Stir and let 
eook 4 or 5 minutes and then add juice of 1 orange and 
4 lemon. Beat the whites of three eggs stiff ; when the corn- 
starch is cool pour it over the whites of the eggs ; beat rapid- 
ly, set it away in a very cool place. Make a soft custard of 
1 pint of milk, 2 tablespoons sugar, 8 beaten yolks of eggs 
and 4 teaspoon vanilla. Pour this over the orange foam. 
Serve in small glasses, Mrs. Bren, Chesley. 


ORANGE JELLY.—1 tablespoon gelatine (soaked in 
+ cup cold water), then dissolve in 1 cup boiling water (or 
stand on back of stove till dissolved. Grated rind of orange 
and $ cup orange juice, + teaspoon lemon juice, 1 cup of 
sugar. Cook in double boiler. Add gelatine and when cool 
add 4 pint whipped cream. Mrs. C. J. Hauiipay, Chesley. 


PRUNE JELLY.—1 pound California prunes, soak 
over night (covered with water). Next morning boil until 
tender in the same water. Then pit, add juice of lemon, 3 
tablespoons blanched and chopped almonds. 1 cup sugar. 
Soak half box gelatine (less will do) in water for 4 hour, 
then add 1 large cup of boiling water. Mould and serve with 
cream, — - Mrs. C. J. Mickie, Chesley. 


PEACH JELLY IN LAYERS.—1 box of strawberry 
jelly dissolved in a small pint of boiling water and sweetened 
to taste. Pour into a fiat dish; when cold and firm take 
preserved peaches in halves, drain and dot all over the jelly, 
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not close enough to touch. Then take a few spoonfuls of 
lemon jelly, put in and let it get firm to keep the peaches in 
place. -Add the rest of the lemon jelly, and when firm add 
peaches again, then raspberry jelly in the same way. Cut in 


slices and serve with whipped cream. 
Mrs. W. A. Hatt, Walkerton. 


CHARLOTTE RUSSE.—Whip 1 quart of cream to a 
stiff froth, and drain well on a sieve. To 1 pint of sweet 
milk add six eggs beaten very light; sweeten to taste and 
flavor with vanilla. Cook over hot water until it is a thick 
custard. Dissolve 1 oz. of gelatine in a little warm water, 
and when the custard is cold beat in lightly the gelatine and 
cream. Line a mould with lady fingers or sponge cake ; fill 
in with the cream and set in a cold place or on ice. 

Mrs. R. H. MacKay, Walkerton. 


CARAMEL CUSTARD.—1 quart milk, 1 cup white 
sugar, 1 cup brown sugar, 2 tablespoons cornstarch, 4 eggs, 
2 teaspoons vanilla. Put milk and sugar in granite kettle on 
the fire.: Beat the eggs in a bowl; wet the corn starch with 
a little cold water; put the brown sugar in a pan and set 
over the fire; stir until thoroughly scorched but not burned. 
Turn scalded milk on the eggs, pour mixture back into 
kettle and set on the fire; stirin cornstarch. When thick- 
ened stir in the scorched sugar and remove from fire. Add 
the vanilla. After taking from the fire turn into custard 
glasses and serve cold with whipped cream. 

Mrs. Luruer Martin, Cargill. 


CHOCOLATE CUSTARD.—Dissolve } cake of choco- 
late in a very little milk ; add 1 cup of sugar and the beaten 
yolks of three eggs. Let cook a few minutes. When cold 
add the beaten whites of the three eggs. 

Mrs. WestEy, Walkerton, 
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BANANA WHIP.—Make a thin custard of the yolks of 
two eggs. Beat whites stiff, add sugar to sweeten, and whip 
into this four mashed bananas. - Place on top or beside 
custard on plates. Mrs. Gero. Ross, Walkerton. 


TRIFLE.—Mince 1 cup of dates and figs, cover with 
small squares of any kind of cake. Make a thin custard of 
3 eggs well beaten, 3 cups sweet milk, ¢ cup sugar, a pinch 
salty 1 teaspoon cornstarch, 1 teaspoon vanilla. Allow this 
to cool and pour over the cake. Whip 4 pint of cream, 
sweeten and flavor ; pour over custard ; sprinkle with cocoa- 
nut and serve. Mrs. McCoot, Walkerton. 


ITALIAN CREAM.—1 pint of milk, half pound of: 
sugar, juice of 4 lemons, grated rind of 2. Mix this and let 
it stand 4 hour, then beat until 1t becomes thick. Put 1 
ounce of gelatine in } pint of cold milk. Let stand 10 min- 
utes, then heat over the fire until dissolved. Beat this into 
the milk and sugar, put in mould to harden. Serve with 


Cc 


whipped cream. Mrs. Osric, Walkerton. 


BAVARIAN CREAM.—1 pint of rich cream beaten 
quite thick, whites of three eggs beaten, 4 package gelatine, 
1 cup sugar. Dissolve gelatine in 1 cup of water. Stir all 
together, put in mould and cool on ice.. Turn out on platter 
and serve with whipped cream all around it. 


Mrs. FRANK WALKER, Walkerton. 


SPANISH CREAM.—Make a soft custard of 1 quart of 
new milk, the yolks of 6 eggs, and 6 tablespoons of sugar. 
Dissolve } of an ounce of Cox’ gelatine in 4 pint of water. 
When dissolved add to custard, when hot strain, flavor, pour 


into moulds and set in a cool place to harden. 


Mrs. J. H. Scorr, Walkerton. 
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MACAROON CREAM. —Soak 1 tablespoon granulated . 
gelatine in + cup cold water. Make a custard of 2 cups 
scalded milk, yolks of 2 eggs, 1-3 cup sugar, a pinch of salt, 
add the gelatine. When dissolved, strain, cool, add 2-3 cup 
“powdered macaroons, 1 teaspoonful vanilla, stirring until the 
mixture begins to thicken, then add beaten w hites of 2 eggs 
Mouid, chill, and serve ate whipped cream: 

Laura M. Hucues, Waterloo. 


LEMON PUFF.—5 eggs, 1 cup sugar: (white); small 
cup of hot water and 1 large lemon or 2 small ones. Put the 
yolks of the eggs and juice and grated rind of lemon, half the 
sugar and the cup of water into a double boiler. Blend well 
and stir until the consistency of custard. Beat the whites of. 
the eges to a stiff froth and add the rest of the sugar, then 
stir lightly but thoroughly mto the yolks in the boiler on the 
stove. It will puff up. This is very nice eaten with brown. 
bread and butter. This is sufficient for 6 people. 

Mrs. STALKER, Walkerton. 


NONSENSE.---5 eggs, 3 lemons, # cup sugar,. Mix 
juice, rind of lemons and yolks of eggs ; bring to boil (double 
boiler), then stir in quickly whites of eggs beaten very. stiff 
and remove at once frem stove. | | 

Mrs. CrypERMAN, Walkerton. 


BLANC MANGE.—2 cups water, 1 cup sugar. Put 
these on to boil ; then mix 8 tablespoons of cornstarch with 
water and the juice and grated rind of one lemon. Have 
ready the beaten whites of 2 or 3 eggs. When the blanc 
mange is ready to ae inte the mould beat them into it 
lightly. ; Mrs, Wricut, Walkerton. 


WHIPPED CREAM AND FRUIT DESSERT.---Whip 
1 pint of thick cream very stiff, sweeten slightly and flavor 
with vanilla. Put a layer of lady fingers or sponge cake in a 
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dish, spread the lavers of cake with grated pineapple, sliced 
orange, bananas, or any other fruits, and cover thickly 
with the cream. The flavor of the three fruits combined will 
be found delicious. This filling should be freshly made. 
NELLIE E, MacKay, Walkerton. 


CHOCOLATE PUDDING OR PIE.---1 pint milk, yolks 
of 2 eggs, 5 tablespoons of sugar, 2 tablespoons of corn starch, 
4 tablespoons grated chocolate, a pinch of salt, $ teaspoon of 
vanilla. Heat the milk in a double boiler, add the corn- 
starch and grated chocolate. Beat eggs and sugar together 
and add last of all. Serve with cream. If used for pie use 
white of eggs on top. Miss Wick, Chesley. 


SNOW PUDDING,---Put 2 tablespoons of cornstarch, 
dissolved in a little cold water into 1 pint of boiling water 
with 1 tablespoon sugar, cook until clear, then add lemon 
flavoring and the whites of 3 eggs beaten stiff, Serve cold 
with sauce. 

Sauce,---Yolks of 8 eggs, 1 tablespoon butter, 4 cup sug- 
ar, | cup milk. Flavor with vanilla and cook slowly. 

Mrs. Grant, Chesley. 


RASPBERRY SOUFFLE. ---Soften 2 tablespoons of ar- 
row root in 1 cup raspberry juice; add 1 cup boiling water, 
y cup sugar, pinch of salt, 1 teaspoon lemon juice. Boil until 
thick. ‘Then fold in stiffly beaten whites of 4 eggs; pour 
into mould dipped in cold water ; chill when ready to serve ; 
place berries around outside and serve with whipped cream. 

Mrs. K. G. Micxir, Chesley. 


NESSELRODE PUDDING.—2 doz. French chestnuts, 
yolks 8’eggs, 1 pint cream, 3 oz. each preserved pineapple and 
glace cherries, 2 oz. each of citron and Sultana raisins, $ lb. 
sugar, 1 saltspoon salt, 1 wine glass maraschino (cherry: 
liquor). Boil chestnuts, peel and press through fruit press 
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and add the beaten volks, sugar and } pint cream. Stir well 
and cook in double holler until bite. Strain into bowl and 
add salt. Cut fine the fruit and pour over it a syrup made 
by boiling sugar and water together, and let this stand until 
fruit is tender. When chestnut cream is cold add the mar- 
aschino and fruit and freeze in a 8 qt. freezer. 

| Mrs. 8. H. McKay, Brandon. 


RICE PUDDING.—1 cup rice, 1 cup sugar, 1 qt. sweet 
milk ; schld rice, then stir all together and add a little grated 
nutmeg and bake. Mrs. Jas. Totton, Walkerton. 


SPANISH RICE.—1 cuprice, 1 qt. tomatoes, 3 medium 
sized green peppers, 3 large onions, 2 tablespoons butter. 
Steam rice, stew onions and peppers and heat the tomatoes ; 
add butter and salt and pepper to taste. Stir all together and 
bake 20 minutes. IsaBELLA M. Barker, Kincardine. 


GINGER PUDDING.—1 cups flour, 4 cup molasses, 
volks of 2 eggs, 1-3 cup butter, a little salt, 2 teaspoons bak- 
ing powder. Steam 1 hour. Sauce:—Whites of 2 epgs 
beaten sti, 1 cup sugar, juice of 1 lemon. Steam 2 minutes. 

Mrs. NorrisH, Walkerton. 


BROWN PUDDING.—1 cup suet chopped fine, 1 cup 
seeded raisins, 1 cup brown sugar, 1 cup molasses, 2 eggs, 
3 tablespoons buttermilk, 1 teaspoon soda, 38 cups flour. 
Flavor with nutmeg and ginger and steam 3 hours and serve 
with drawn butter sauce. Mrs. W. D. CaraiLi, Cargill. 


SPONGE PUDDING.—2 eggs, 1 cup sugar, § cup but- 
ter, 1 cup sweet milk, 2 teaspoons baking powder, 2 cups 
flour. Flavor to suit taste and steam 14 hours. 

Mrs. JoHN Kiempp, Walkerton. 


CARROT PUDDING.—14 cups flour, 1 cup each of 
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sugar, suet, raisins, currants, grated potatoes and carrots, iL 


teaspoon Eide Senin or boil 3 hours. 
Mrs. Forster, Walkerton. 


PARADISE; PUDDING.—3 eggs, 4 lb. bread crumbs, 
3 minced.apples, juice of 4 lemon, 1 cup currants, nutmeg 


‘and salt to taste. Beat eggs and add the other ingredients - 


and boil 14 hours. Serve with sauce or cream. 
Mrs. Dayrp C. McGrecor, Walkerton. 


R 
KING GEORGE PUDDING.—4 lb. each of butter or 
suet and brown sugar, 4 eggs, 1 pint bread crumbs, 1 cup 
sour cream, 4 teaspoon of cloves, mace, cinnamon, nutmeg, 
1 teaspoon soda, 14 cups each of raisins and currants, 1 pt. 
flour. Steam 2 hours and serve with hard sauce. 
Mrs. L. Srncuatr, Walkerton. 


PLUM PUDDING.---2 Ibs. each raisins, currants, suet, 
and bread crumbs, $ lb. each of sugar and flour, 2 Wpples 
chopped fine, 4 Ib. candied peel, 1 nutmeg, 4 teaspoon mix- 


ed spice, 10 eggs. Steam 5 hours. This quantity makes 3 


puddings. Mrs. A. To.tron, Walkerton. 


CHRISTMAS PUDDING.---3. cups bread crumbs, 2 
cups chopped suet, 2 cups each of currants and raisins, 1 cup 
brown sugar, $ cup lemon peel, 4 nutmeg, 4 teaspoon each 
of cloves, cinnamon and soda, 2 tablespoons syrup, 5 eggs, 
nuts, 2 tablespoons flour. Add enough cream to make a 
batter and steam 4 hours. - Miss Nespirr, Brant. 


DELICIOUS PUDDING.---2 cups bread crumbs, 3 


o 


cups sugar, 5 eggs, 1 tablespoon melted butter, 1 qt. milk, 
% cup jam. Mix together and bake until custard is set ; 
spread jam on top and cover with a meringue of beaten whites 
of eggs and $ cup sugar. Brown in oven andserve cold with 


cream. Mrs. Berr Courtney, Walkerton. 
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, FAIRY FOOD PUDDING,—1 qt. water, $ cup sugar, 
8 dessertspoons corn starch, salt, whites of 2 eggs. Boil the 
water, sugar and salt ; add fhe dissolved corn starch and 
cook until stiff. Add the beaten eggs. Serve cold with a 
custard made of the yolks of eggs. 
: | Mrs. ARcHIE Topp, Walkerton. 


— MARMALADE PUDDING.—The weight of 4 eggs in 
sugar, flour and butter. A little salt, $ teaspoon baking 
powder, $ jar marmalade. Add the eggs one at a time to the 
mixture and mix well. Last of all add flour and boil 
hours in a buttered mould. Sauce :—Boil 2 Chiat: 
marmalade and 1 small teacup hot water and pour over pud- 
ding and serve at once. ; 

Mrs. W. C. Loscompr, Kincardine. 


SPANISH CREAM.—4 box Cox’s gelatine soaked in 

1 qt. milk for 1 hour. Stir on the stove until fully 

dissolved and add the beaten yolks of 4 eggs and 4 table- 

spoons sugar. Remove from fire and add the whites of the 

egos beaten stiff with 4 tablespoons of sugar. Mix well and 
flavor to taste and serve cold. 

Miss ErnHen ScouGauy, Kincardine. 


STEAMED PUDDING.—2 eggs, 1 cup each of sugar 
and sour milk, 4 tablespoons butter, 2 cups flour, 1 cup of 
raisins or currants, 1 teaspoon each of soda and cr. tartar and 
allspice, 4 teaspoon cloves, a little salt. Steam 14 hours. 

Mrs. T. W. Lams, Brant. 


~~ RAISIN PUDDING.—1 cup stoned raisins, 1 cup 
molasses, 1 cup sweet milk, 1 cup suet or 4 cup butter, 3 
cups flour, 1 teaspoon soda, 1 teaspoon salt, 1 teaspoon each 
of cinnamon, cloves and 1 grated nutmeg. Steam 5 hours 
and serve with caramel sauce. 
| Mrs, Harry Truax, Walkerton. 
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SHREDDED WHEAT BISCUIT WITH STRAW- 


BERRIES.—Prepare berries as for ordinary serving, Warm 
biscuit in oven before using. Cut or crush oblong cavity in 
top of biscuit to form basket. Fill the cavity with berries 
and serve with cream or milk. Sweeten to taste. Peaches, 
blackberries, raspberries, blueberries, pineapple, bananas, 
and other fruit, fresh or preserved, can be served with 
Shredded Wheat Biscuit in the same way. 


ORANGE PUDDING.—Peel and cut thin 5 oranges and 
take out seeds. Pour over them a coffee cup of white sugar. 
Let a pint of milk come to a boil. Add the yolks of 3 eggs 
well beaten and 1 tablespoon of corn-starch made smooth in 
a little cold milk. Stir well and pour over the fruit. Beat 
the whites and put over top of pudding and brown. Serve 
with whipped cream. Mrs. J. CrurcksHAnk, Paisley. 


PLUM PUDDING.—2 lbs. raisins, 2 lbs bread crumbs, 
2 lbs. currants, 15 lbs. brown sugar, # lb. suet, + 1b. mixed 
peel, 4 eges, 2 tablespoons flour, 1 goblet whiskey or a wine 
glass of wine, 1 glass brandy, 2 nutmegs, 1 tablespoon cinna- 
mon, 1 of mace. Moisten with a little milk, don’t made it 
very wet. Boil three hours. 


Mrs. H. P. O’Connor, Walkerton. 


RAISIN PUFFS.—4 teacup of sugar, 4 teacup of milk, 
2 eggs, 2 teaspoons of baking powder, a pinch of salt, flour 
enough so that the batter will drop from the spoon. Stir in 
a cup of seeded and chopped raisins. Half fill buttered tea- 
cups. Steam 1 hour. Eat hot with rich sauce or cream. 
Mary E. Waite, Walkerton. 
SUET PUDDING.—1 cup of flour, # cup of chopped 
suet, 3 cop of sugar, 4 cup of bread crumbs, 1 cup of raisins 
stoned, 1 egg, 1 teaspoon of baking powder, pinch of salt and 
enough milk to make a thin batter. | 


Mrs. C. F. Barr, Walkerton. 
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LEMON PUDDING.—Beat the yolks of 4 eggs with 2 
tablespoons sugar. Stirin juice and grated rind of 1 lemon ; 
add 2 tablespoons boiling water. Cook in a double boiler. 
Beat the whites with 2 tablespoons sugar. Stir in while 
hot. Serve cold. Mrs. Wa. Exuis, Brant. 


TREACLE PUDDING.—4 oz. suet chopped, mix with 
it $ lb. flour, salt, 1 teaspoon sugar, 4 lb. treacle, 1 even 
teaspoon baking powder. Add milk to make a thick batter 
(usually about 2 tablespoons). Grease a plain mould, pour 
in the mixture, lay a greased paper on top and steam for 3 
hours. Mrs. J. McLean, Walkerton. 


DROP DUMPLINGS.—4 tablespoons flour, 14 teaspoon 
baking powder,. pinch of salt, milk to make stiff but not as 
stiff as biscuit. Mrs. R, E. Truax, Walkerton. 


NEW-PORT PUDDING.—Peel and core six medium 
ized apples ; steam until tender. Heat 4 cup sugar, } cup 
boiling water, juice and rind of 1 orange. Pour syrup over 
apples and set away to cool. Then take 1 pt. of milk, yolks 
of 3 eggs, 4 cup sugar, 1 teaspoon corn starch. Cook in 
double boiler until thick or creamy, then add six pounded 
macaroons to custard, then pour over apples and syrup. 
Bake 15 minutes, then beat whites on top. Serve cold with 
or without cream. Mrs. AppeL, Walkerton. 





DATE PUDDING.—3 tablespoonfuls melted butter, $ 
eupful sugar (or molasses), 4 cupful sour milk, 1 2-3 cupfuls 
flour, 3 teaspoonful of soda, } teaspoonful each of cloves, all- 
spice and nutmeg. Lastly add 4 pound of chopped dates. 


Steam 24 hours and serve with hard sauce. 
Miss L. M. Parke, Walkerton. 


SALADS AND SALAD DRESSING. 


‘‘To make a perfect salad there shall be a spendthriit for 
oil, a miser for Vinegar, a wise man for salt, and a madcap to 
stir the ingredients well together.”’ 

—Spanish Proverb. 


FOLLY.—1 cup strawberries, crush and sprinkle with 

4 tablespoons of powdered sugar. Beat the whites of 2 eges 

to a stiff froth ; gradually beat in the crushed fruit. Put in 
a glass dish with whipped cream on top. 

Mrs. A. Touton, Walkerton. 


SALAD DRESSING.—Beat 2 eges well; add + teaspoon 
salt and the same of mustard, 1-8 of a teaspoon of red pep- 
per, 1 tea cup sweet or sour cream, 3 tablespoons of vinegar. 
Cook in a double boiler and stir it till it thickens like thick 
cream. Add sugar to taste. 

Mrs. R. KE. RicHarpson, Walkerton. 


COOKED SALAD DRESSING.—1 to 2 tablespoons 
sugar, 4 teaspoon salt (scant), 4 teaspoon mustard, 4 cup 
white wine vinegar, 2 tablespoons butter, 2 eggs, 4 cup whip- 
ped cream. Mix sugar, mustard and salt in small saucepan. 
Add vinegar and put it on to heat. | Beat the eggs, and to 
them add the other mixture. Set in double boiler and beat 
until the mixture thickens. Remove and beat in the butter. 
When ready to serve, whip the cream and mix it with the 
dressing. _ Miss. Gray, Port Elgin. 


SALAD DRESSING.—(Very good for Potatoes, Cab- 
bage, Salmon, Etc.) 1 cup white sugar, 1 cup vinegar, 1 
egg, 1 teaspoonful cornstarch, 1 teaspoonful mustard and a 
little red pepper. Mrs. A. OBERLE, Walkerton. 
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POTATO SALAD.—Take 1 pint cold boiled potatoes 
cut in dice,two hard boiled eggs cut fine ; 1 teaspoonful finely 
ninced cnion, 1 teaspoonful chopped parsley mixed together. 
Dress with 3 tablespoonfuls oil, 3 of vinegar, 1 salt-spoonful 
salt and 4 saltspoon pepper. Mix together. 

Mrs. WANLEss, Walkerton 


CABBAGE SALAD DRESSING.—4 eggs well beaten, 
7 cup vinegar, 4 cup sugar, 1 teaspoon salt, 1 teaspoon mus- 
tard, 1 teaspoon pepper, butter size of an egg. Cook till 
thick. Mrs. Kerevan, Mildmay, 


CABBAGE SALAD.—3 cups chopped cabbage, 1 cup of 
chopped apples, # cup walnuts, 1 small teaspoon salt. 

Dressing.—-1 egg, 2 tablespoons sugar, 1 tablespoon but- 
ter, 1 tablespoon flour stirred smooth in 4’cup water, 4 cup 
vinegar, $ teaspoon salt, 1 teaspoon mustard. Mix all to- 
gether and boil until thick, stirring constantly. Add a cup 
of whipped cream when cool. Mrs. Lount, Walkerton. 





OYSTER SALAD.—Take 4 well beaten eggs, 1 gill cream, 
1 teaspoon salt, a pinch cayenne, 2 tablespoons butter, 1 gull 
vinegar, 1 teaspoon mustard. Place in double boiler and 
when it becomes well heated cook about 5 minutes stirring 
all the time. It should be like a soft custard. 

Heat 1 qt. oysters in their own liquid to boiling point. 
Drain and mix with the dressing. Put in cold place and 
when ready to serve mix with 1 pint of crisp celery chopped 
fine. Serve with lettuce. | 

Mrs. FAREWELL, Walkerton. 


TOMATO SALAD.—1 qt. can tomatoes; add 1 small 
onion sliced, 4 cup finely chopped celery. Boil for $ hour, 
then strain ; season with salt. Then add to each cup of the 
liquid 1 dessertspoon of Knox’s gelatine dissolved in a little 
of the boiling liquid. Pour into small cups and set away to 
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cool. Turn out into nests of lettuce leaves and cover with 
mayonnaise. Mrs. C. J. .HAuiipay, Chesley. 


FRUIT SALAD.—-4 bananas, 3 oranges, 1 small pine- 
apple. Peel and slice the bananas and oranges. Peel and 
remove the eyes from the pineapple and pull it to pieces. 
Arrange the fruit in layers and spread over each layer the 
following dressing: 4 eggs (yolks), 1 cup powdered sugar, 
4 teaspoon salt, juice of two lemons. Beat yolks till light ; 
eradually add sugar and salt; when dissolved add lemon 
juice. Keep on ice. Make at least an hour before serving. 

MaBEL PENGELLY Hopeson, Walkerton. 


FRUIT SALAD.—Take fruits ; oranges, bananas, pine- 
apples, strawberries, ete. For Waldorf Fruit Salad :—Com- 
bine apples, nuts and celery, or figs and nuts and having ar- 
ranged your fruit cover with the following dressing: 1 cup 
sugar, $ cup water, 3 eggs (yolks), Juice of 2 lemons. Boil 
sugar and water 5 minutes. Stir in unbeaten yolks. Cook 
in double boiler until shghtly thickened. Cool and add lem- 
on juice. M. Cooke, Chesley. 


_ EGG SALAD.—Boil eggs until hard ; let cool and chop 
fine. Pour over them a salad dressing made as follows :—3 
eggs, a tablespoon of butter, 4 cup of milk, 2 tablespoons of 
sugar, 1 teaspoon each of salt and mustard, 4 teaspoon of 
pepper, 3 cup of vinegar. Cook in double boiler. Garnish 
with pickled beets chopped fine. M. CrawrorpD, Ripley. 





LETTUCE SALAD.—Cut lettuce up and pour over this 
dressing: . Take 4 cup vinegar, $ cup water, 4 cup sugar, 1 
tablespoon butter. Beat all together until sugar is dissolved 
and let cool. Beat well 2 eggs and stir in slowly and add 4 


_ teaspoon of mustard made smooth with water. | Place again 


on fire in double boiler and stir until thick. Before serving 
thin with sweet cream to desired consistency. 


Miss EK. Saerrineton, Walkerton. 
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FRENCH FRUIT SALAD.—2 oranges, 8 bananas, 4 
Ib, Malaga grapes, 12 English walnut meats, 1 head lettuce. 
French dressing :—Peel oranges and remove pulp separately 
from each section ; peel bananas and cut in $ inch slices ; re- 
move skins and seeds from grapes; break walnut meats in 
pieces. Mix prepared ingredients and arrange on lettuce 
leaves. Serve with French dressing. 
, Miss MERLE CAMPBELL, Hanover. 


STUFFED TOMATOES.—Select round tomatoes of 
equal size, peel and scoop from the stem end. Place them 
on ice till ready to serve, then fill them with celery cut fine 
and mixed with a mayonnaise dressing. Let it rise above 
the top of the tomato. Puta little mayonnaise on small let- 
tuce leaves and place a stuffed tomato in the centre of each 
leaf. Tomatoes may be stuffed in the same way with chop- 
ped. veal and celery, chicken, sweet breads or chopped hard 
boiled eggs. ABBIE SCHURTER, Chepstow. 


CAKES. 


With weights and measures just and true, 
Oven of even heat, 

Weil buttered tins, and quiet nerves, 
Suecess will be complete. 


FILLING FOR CAKE.—Mix } cup flour with 4+ cup 
granulated sugar, stir in # cup of hot milk and cook ten min- 
utes stirring often, Beat 1 egg and add gradually ; melt 13 
oz. chocolate, dilute with the hot mixture stirring until 
smooth, then stir into the rest of the mixture and set aside 
to cool. Wash the salt from a cup butter, dry thoroughly, 
beat to a cream and add 1 cup of powdered sugar gradually. 
Then beat in the chocolate mixture and a teaspoon of vanilla 
extract. This makes enough filling for two layer cakes. 

Mrs. L. C. Benton, Walkerton. 


~ CHOCOLATE NOUGAT CAKE.—1% cups sugar, 4 
butter, 4 sweet milk, 3 eges. (Stir together till melted 2 
tablespoons milk, 2 tablespoons chocolate, 8 tablespoons 
sugar, when cool add to above mixture); add 2 cups of flour 
and 2 teaspoons baking powder. Bake in two layers. 


Mrs. L. C. Benton, Walkerton. 


ALMOND PASTE.—1 lb. almonds, 1 lb. white sugar ; 
mix sugar and almonds together. Then add the whites of 2 
eggs beaten to a froth, flavor with lemon and stir to a thick 
paste. Mrs. P. Lopstncer, Mildmay. 


; BANANA FILLING—Cream 3 bananas to which add 4 
|, cup sugar. Spread 2-3 of this between layers of cake, reserv- 
' ing the other third for the icing. Icing :—1 cup sugar, 8 
tablespoontuls of water. Boil these until stringy, add to this 
the well beaten white of an egg and the remainder of the 
banana filling and beat until stiff, 

Mrs. T: Dixon, Walkerton. 
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DATE CAKE.—1 cup brown sugar, 4 cup butter and 
lard, $ cup sour milk, 14 cups sifted flour, 4 1b. raisins, + 1b. 
dates, + lb. shelled walnuts, 4 teaspoon soda dissolved in a 
little warm water. Last of all add 1 egg (not beaten). Cut 
raisins, dates and nuts up into rather small pieces but don’t 
mince. Bake in a moderately hot oven. Brown Sugar Icing 
for Date Cake.—1 cup of light brown sugar, moisten with 
very little water, boil till it threads then add it to the beaten 
white of one egg. Mrs. Norman Ropertson, Walkerton. 


JELLY CAKE.—1 cup flour, 2 tablespoons of soft but- 
ter, 4 tablespoons milk, 3 eggs. 2 teaspoons baking powder. 
Mrs. Westey, Walkerton. 


DEVILS CAKE.—1 cup brown sugar, 2 cups flour, 4 
cup butter, $ cup milk, 2 eggs ; cream the butter, sugar and 
yolks of eggs, add milk, flour and whites of eggs beaten stiff. 
Beat all together and stir in this custard. then add 1 teas- 
poon soda dissolved in warm water. Bake in 38 layers and 
put together with filling. Custard.—1 cup grated chocolate, 
1 cup brown sugar, $ cup sweet milk, yolk of 1 egg, 1 tea- 
spoon vanilla. Stir all together in saucepan, cook slowly and 
set to cool. Filling :-—1 cup milk or cream mixed with icing 
sugar. Flavor with 2 drops vanilla and spread between lay- 
ers and over the cake. Mrs. ALEx. Becca, Underwood. 


SCOTCH SHORT BREAD.—2 lbs. flour, 1 lb. butter 
(softened), 3 1b. brown sugar, yolk of 2 eggs. 
Mrs. MarHew McKenprick, Kincardine. 


WHITE MOUNTAIN CAKE.—1 lb. sugar, 6 eggs, 1} 
lbs. flour, 1 teacup sweet milk, $ lb. butter, 1 teaspoon soda, 
2 teaspoons cream tartar. Mrs. Wa. Gunn, Walkerton. 


CORNSTARCH CAKE.—1 small 4 cup butter, 1 cup 
sugar, 2 teaspoons baking powder, 4 cup water, the whites 
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of 4 eges, 1 cup of corn starch, 1 cup oflour, flavor to taste. 
Mrs. R. E. HevueHan, Walkerton. 


SPICE LAYER CAKE.—2 eggs, 4 cup butter, $ cup 
molasses, $ cup sour milk, 1 cup sugar, pinch of salt, spice 
to taste. Mrs. THos. WHITEHEAD, Walkerton. 


DATE CAKE.—1 cup sugar, § cup butter, 1 cup sour 
milk, 2 cups oat meal, 2 cups flour, 1 teaspoon soda, 1 pound 
of dates chopped, bake in slow oven. 

Miss FarQqUHARSON, Walkerton. 


RASPBERRY CAKE.—+# of a cup of butter, 1 cup of 
white sugar, 1 cup of raspberries, 2 cups flour, 3 eggs, 1 teas- 


poontul of soda. Mrs. J; O. Stinson, Chesley. 


SPANISH BUN.—1 pint flour, 1 pint sugar, 1 cup 
sweet milk, 1 cup butter, 4 eggs beaten separately, 1 table- 
spoon cinnamon, 4 teaspoon cloves, 8 teaspoons baking pow- 
der. Reserve whites of 2 eges for icing. 

Mrs. W. A. GREEN, Toronto. 


ROCK CAKES.—4 pound butter, 1 cup sugar beaten 
to a cream, 2 eggs, 24 cups flour, 1 small cup chopped wal- 
nuts. Bake in a rather quick oven. 

Miss Frrstprook, Walkerton. 


FRUIT CAKE.—8 eggs, 1 lb. brown sugar, 1 lb. butter, 

1 lb. flour, 2 Ibs. raisins, 2 lbs. currants, } Ib. citron, 4 Ib. 

almonds blanched and chopped, 1 tablespoon molasses, 1 cup 

sour cream, 1 teaspoon soda, 1 nutmeg and an equal bulk of 
mace. Flavor to taste and bake 2 hours. 

Mrs. Evans, Chesley. 


GINGER BREAD.—2 eges, 1 cup butter, 1 cup sour 
milk, 1 cup brown sugar, 4 cups sifted flour, 1 tablespoon 
ginger, 1 teaspoon soda, 1 teaspoon cream tartar, 1 cup mo- 
lasses. Bake slowly. Mrs. JAmEes BucHan, Walkerton. 
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FEATHER CAKE.—1 cup white sugar, 1 teaspoon 
butter, 1 egg, 1 cup sweet milk, 24 cups flour, 2 teaspoons 
of cream of tartar, 1 teaspoon of soda. 


Mrs. Cowrgz, Walkerton. 


SPONGE CAKE.—6 eggs, 2 cups flour and 2 cups 
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white sugar. Miss ANNIE McLay, New York. 


SHORT BREAD.—2 cups butter, 1 cup coffee sugar. 
Wash the butter well, roll the sugar, then work butter and 
sugar together to a cream. Work in as much flour as possi- 
ble and be able to roll it. Cut in small squares, prick with 
a quill and bake on tins covered with buttered paper in a 
moderate oven. Mrs. F. J. Buatr, Walkerton. 


DELICIOUS FRUIT CAKE.—38 cups brown sugar, 14 
cups butter, 6 eggs, 4 cup of sweet milk, $ teaspoon cloves, 1 
teaspoon ginger, 1 nutmeg, 1 heaped teaspoon soda dissolved: 
in boiling water, 1 lb. currants, 2 lbs. raisins, 4 lb. citron, 
about 6 cups flour. Bake for 2 hours in a moderate oven. 

Mrs. J. M. Wuirs, Walkerton. 





SUNSHINE CAKE.—Whites of 7 eggs, yolks of 5, 1 
cup sugar, 1 cup flour, 1-8 teaspoonful cream tartar, flavor 
to taste. Adda pinch of salt to the whites of eggs and when 
partly beaten the cream tartar. Beat very stiff, add sugar, 
then yolks beaten very stiff. Beat again thoroughly and add 
flavors and flour. Bake in,a horned tin in a moderate oven 
for 40 minutes. Mrs. JosepH Morean, Walkerton. 


CHRISTMAS CAKE.—2 dozen eggs, 25 lbs. brown 
sugar, 2 lbs. butter, 4 lbs. currants, 2 lbs. raisins, 1$ lbs. 
seedless raisins, 4 lb. each of citron, lemon, orange peel and 
almonds, 1 1b. figs, 14 teaspoons cinnamon, 2 nutmegs, 54 
Ibs. flour, Mrs. ANDy JoHNston, Walkerton. 
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MANITOBA CAKE.—1 cup brown sugar, 4 cup butter, 
3 eggs, $ cup buttermilk, 1 teaspoon soda, spices to taste, 
14 cups flour, 2 cups chopped raisins. Bake in Jelly tins. 
Mrs. A. Fepy, Mildmay. 


CORN STARCH CAKE.—I1 cup butter, 2 cups sugar, 
beat to a cream, then add in following order ; 2 scant cups of 
flour, 8 teaspoons baking powder, whites of 8 eggs and lastly 
14 cups corn starch mixed smooth in 1 cup milk. Bake in 
flat tin. Mrs. F. J. Macoun, Swan River. 


CHEAP FRUIT CAKE.—14 cups of brown sugar, 1 
large cup of lard and butter, 1 cup of sour milk, 3 eggs, 1 
tablespoon of B. molasses, 2 lemon peels, 4 nutmeg, pinch of 
salt, 1 teaspoon of vanilla, 1 teaspoon of cinnamon, 4 tea- 
spoon of soda in the milk, 2 cups currants, 2 cups of raisins, 
1 teaspoon of baking powder in 8 cups of flour. Bake in a 
slow oven 14 hours. Mrs. R. V. Wetcu, Walkerton. 


CHRISTMAS CAKH.—=3 lbs. seeded raisins, 2 cups 
walnuts, 1 cup cocoanut, 1 cup sour cream, 1 cup brown sug- 
ar, 4 cup molasses, 4 cup butter, 2 well beaten eggs, 1 heap- 
ing teaspoon soda, a pinch of salt, $ teaspoon cinnamon, 4 
teaspoon cloves, 4 teaspoon vanilla, 4 nutmeg, 2 cts. worth 
of citron peel, 2 cts. worth of lemon peel and add enough 
flour, not too stiff and bake 24 hours in slow oven. 


Miss McCormick, Walkerton... 


LOAF CAKE.-—2 cups white sugar, 1 cup butter, 2 cups 
sour cream or buttermilk, 44 cups flour, 2 teaspoons baking 
soda, 2 eggs, 1 small nutmeg, 10c. worth chopped walnuts, 2 


cups raisins. Mrs. H. Nicuozs, Walkerton. 
SPONGE CAKE.—5 eggs, 1 cup sugar, 14 cups flour, 
1-3 cup water (boiling), } teaspoon soda, 4 teaspoon cream 
tartar, a pinch of salt. Mrs. McCrum, Walkerton. 
‘i 
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~ CHRISTMAS CAKE.—2 Ibs. raisins, 2 lbs. currants, 1 


1b. shelled almonds, 1 tablespoon cinnamon, 4 nutmegs, 14 
Ibs. mixed peel, 1} lbs. flour (5 cups), pound butter, pound 
sugar, 8 eggs, cup molasses, teaspoon soda, 2 teaspoons 
cream tartar. Makes 3 cakes. 

Mrs. D. M. Hauripay, Chesley. 


RASPBERRY CAKE.—} cup brown sugar, 3 eggs, ? 
cup shortening, 1 cup raspberries, 1 teaspoon soda, 14 cups 
flour.. Bake in layers. Chocolate icing and use raspberry 


jelly for filling. Mrs. H. E. Ferauson, Chesley. 
PEEL CAKE.—1 cup butter, 14 cups sugar, 3 eggs, 
% cup sour milk, 1 teaspoon soda, $ teaspoon cinnamon, 25 


cups or.-more flour, 5 cent shelled almonds, 1 peel Deion ‘ 
cup raisins. J. SKELTON, Chesley. 


CHOCOLATE LAYER CAKE.—2 eggs, 2 cups brown 
sugar, $ cup unsweetened chocolate, $ cup boiling water, 
$ cup sour milk, 4} cup butter, 1 feeniee soda, 2 feaspnone 
vanilla, 2 cups flour. Cream, butter and sugar together. 
Add eggs ; pour boiling water over chocolate. 

Mrs. W. E. O’ Brien, Mildmay. 


é SHINGTON Cz .—l ¢ white sugar 

LADY WASHINGTON CAKE.—1 cup white sugar, 

2 eggs, 2 tablespoons butter, } cup sweet milk, 2 teaspoons 
baking powder, 2 cups: flour, vanilla. Bake in two layers. 


Put icing and cocoanut between. 


Mrs. A. BRoHMANN, Mildmay. 


DEVIL'S CAKE 4 cups sugar, $ cup butter, $ cup 
buttermilk, 3 eggs poe out the whites of 2, 1 cake of 
chocolate dissolved in 4 cup of boiling water, 1 scant tea- 
spoon of soda dissolved in the milk, 2 cups of flour, vanilla 
to flavor. * Miss Mary T. Sprrzic, Walkerton. 


wt 
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WHITE FRUIT CAKE.--Whites of 3 eggs, 2 cups 


oranulated sugar, 1 cup butter, 1 cup sweet milk, 4 cups 
Hour (measure before sifting, ) 2 teaspoons baking powder, 4 
cup lemon peel sliced fine, 2 cups seeded raisins (stir in last. ) 


Mrs. M. J. RAMsEy, Walkerton. 


DARK LAYER CAKH:-—2 eggs, 1 cup sugar, a5 cup 
molasses, 5 cup sour milk, 1 tablespoon butter, 1 teaspoon 
soda, 1 teaspoon cinnamon. Ice with 1 cup of brown sugar 
boiled in 3 cup sweet milk flavored with vanilla. ’ 

Mrs. C. Rock, Underwood. 

ICK CREAM CAKE.—Break 2 eggs in a cup, beat until 
light, fil the cup up with sweet cream and beat. 1 cup 
white sugar, pinch of salt, 14 cups flour, 1 teaspoon of soda, 


2 teaspoons cream tartar. Bake in a shallow tin. 


Miss J. A. Rowanp, Brant. 


CREAM PUFFS.—4 cup butter, 1 cup boiling water, 4 
eggs, 1 cup flour. Put butter and water on to boil and add 
the flour and stir well. Let cool then add the eggs 1 at a 
time and beat well. Drop by spoonsful on a buttered sheet 
and bake 30 minutes in a moderate oven. Fill with whipped 
cream or cream filling. Mrs. Wm. Berry, Mildmay. 


COFFEE CAKE.—1 cup butter, 1 cup sugar, $ cup 
cold coffee, 4 cup molasses, 2 cups flour, 2 €ggs, 1 teaspoon 
soda. Mary Diesen, Mildmay. 


EVERY DAY FRUIT CAKE.—2 caps brown sugar, 1 
cup molasses, 1 cup butter, 1 cup sour milk, 1 cup raisins, 1 
eup currants, 1 cup citron peel, 1 teaspoon soda, $ teaspoon 
allspice, % teaspoon cloves, 1 grated nutmeg, 4 eges, 35 cups 
of flour. Mrs. JoHN Smiru, Otter Creek. 


FRUIT CAKE.—4 pound butter, $ pound brown sugar, 
5 eggs, £ cup molasses, 4 tablespoons sour milk, .1 Ib. eur- 


a “ “ 
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rants, 1 Ib. raisins, 6 oz. orange, lenten and citron peel mix- 
ed, + lb. dates, + lb. of chopped walnnts, small teaspoon of 
baking soda, flour to mix. Mrs. H. Bearrire, Walkerton. 


DATH CAKE.—2 eggs, 1 cup white sugar, } cup butter, 
2 tablespoons molasses, 4 cup sweet milk, 1 teaspoon 
cinnamon, $ teaspoon cloves, 4 teaspoon allspice, 1 small 
teaspoon soda, 2 small teaspoons cream tartar, 2 cups 
silted flour. Bake in 2 layers. Filling:—1 cup sugar, 3 cup 
walnut meats broken fine, } pound dates, 4 cup water. Cook 
until thick, spread between cakes. Ice with boiled icing. 
se Mrs. JOHN WARREN, Walkerton. 


PLUM CAKE.—1 lb. flour, 1 lb. sugar, 3 Ibs. - raisins, 
> lbs. currants, 1 lb. citron peel, 1 lb. butterg $ 1b. almonds, 
12 egos, 1 nutmeg, 1 teaspoon mace, 4 1 toaeao tees 1 
wine glass of wine and 1 glass of brandy. Pans should be 
buttered and hned with buttered paper. 

Mrs. H. P. O’Connor, Walkerton.’ 


GINGER BREAD.—4 cup sugar, $ cup molasses, 1 
tablespoon lard, 1 tablespoon butter, 1 even tablespoon soda, 
1 large tablespoon vinegar, 2 eggs, 2 cups flour, 1 cup hot 
water, ginger, cloves and salt to suit taste. Cream, butter, 
lard and sugar together. Add molasses and hot water, soda 
and vinegar ; 2 the rest of ingredients. 

Mrs. Hurruer, Walkerton. 


SHORT BREAD.—1 cup sugar, 2 cups butter, 4 cups 
flour. Mix well and bake in a slow oven. 
Mrs. Jas. CAMPBELL, Walkerton. 


WALNUT CAKE.—Beat*together 1 cup sugar, 4 cup 

_ butter, 2 eggs, cup sweet milk, 2 teaspoons baking Dedes 
2 Bibs flour, 1 cup chopped walhutt, 

PA Mrs. Gipson, Walkerton. 


- 
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WALNUT CAKE.—14 cups of sugar, $ cup of butter, } 
cup of sweet milk, whites of 4 eggs, 2 cups of flour, 1 tea- 
spoon of cream of tartar, 4 teaspoon of soda, 1 cup of chopped 
walnuts. Bake in a moderate oven for 40 minutes or longer. 

Mrs. J. Coates, Winnipeg. 


SULTANA: CAKE.—4 lb. butter, 1 lb. sugar, 1 Ib. 
flour, 1 lb. Sultana raisins, } lb. mixed peel (orange, citron 
and lemon), 1 teaspoonful baking powder, 5-eggs, a little 
nutmeg and 2 teaspoons vanilla. Cook about 1 hour in a 
moderate oven. (A little extra flour may be added. ) 

Mrs. CHISHOLM, Kincardine. 

QUEEN’S CAKE.-—6 eggs, 1 lb. brown sugar, ? lbs. 
butter, 10 tablespoons sour milk, 1 glass brandy, 1 lb. cur- 
rants, 1 lb. raisins, $ lb. mixed orange and lemon peel, 14 
Ibs. flour, 2 teaspoons soda (and 1 of cream of tartar if the 
milk is sweet.) Mrs, ALEXANDER McNasp, Southampton. 


LADY FINGERS.—1 egg, 1 cup sugar, 4} cup butter, 4 
cup sweet milk. 1 pint flour, 2 teaspoons baking powder, 1 
teaspoon vanilla. Beat the butter, sugar and ege together 
until very light, add vanilla and milk ; last the baking pow- 
der and flour sifted together. Cut in little strips, roll in 
sugar, and bake in a quick oven. 


Mrs. G. B. Mitier, Walkerton. 


MAHOGANY CAKE.—14 cups sugar, $ cup butter, 4 
cup sweet milk, 2 cups flour, 3 eggs, 1 teaspoon soda, 2 tea- 
spoons cr. tartar, cup grated chocolate boiled in 4 cup of 
milk till thick. Cool and stir in cake batter. Bake in 
layers. Mrs. W. J. LouGuieEen, Cargill. 


DELICIOUS CAKE.—2 eges, } cup light brown sugar, 
butter the size of an egg, a pinch of salt, 14 cups flour and 1- 
teaspoonful of baking powder and } cupful of sweet milk. 
Almond Icing for above :—14 cups icing sugar, a*tablespoon 
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butter, a heaping teaspoonful each of sweet cream and of 
vanilla. Cover with chopped almonds. 
Mrs. Erpman, Walkerton. 


HERMITS.—3 eggs, 2 cups sugar, 4° tablespoons sweet 
-muilk, 1 small cup butter, 4 teaspoon each of soda, nutmeg 
and cloves, 1 teaspoon of cinnamon, 84 cups of flour, 1 cup 
chopped raisins, 1 cup chopped nuts (almonds and walnuts. ) 
Drop teaspoon of batter on tins 2 inches apart. 

Mrs. Marrs, Port Elgin. 


WASHINGTON PIE.—4 cup butter,1 cup white sugar, 
= cup milk, 1 cup cornstarch, Si cup flour, whites of 3 eggs, 
2 par poons of baking Be owdor Bake in 2 layers, put peach- 


es between layers and serve with whipped or plain cream. 
Mrs. Dackx, Walkerton. 


OATMEAL CAKE.—38-cups oatmeal, 2 cups flour, 1 
cup butter, # cup granulated sugar, 2 eggs, $ cup sour milk, 
2 cups raisins boiled. Sweeten well, separate dough into 
halves, roll 1 piece and place in pan ; place raisins or dates 
between ; put layer of dough on top and bake ¥ hour or 
more. Beat white of 1 egg and mix with little sugar, rub 


over top of cake and sprinkle with chopped walnuts. 
Mrs. G. Hoop, Jr., Cargill. 


ANGEL CAKE.—The whites of 9 eggs, 1 cup of flour, 
1+ cups of sugar, 4 teaspoon of cream of tartar. Beat the 
eges to a stiff froth, sift flour and sugar 4 times. Put the 
cream of tartar in the eggs when half beaten. _ Add the other 
ingredients and cook in an ungreased tin with tube in centre 
for 40 or 50 minutes. Mrs. H. S. Doveaii, Walkerton. 


ANGEL CAKE.—14 tumblers of sugar, 1 tumbler of 
flour ; put each separately through a sieve 4 times; add 2 
teaspoons of cream of tartar and sift again. Beat the whites 
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of 10 eggs very stiff, add the other ingredients and bake at 
once in a horn tin which must not be buttered. When cook- 
ed reverse on the edge of 4 tumblers. 

Mrs. F. 8. O'Connor, Edmonton. 


SPICE CAKE.—# cup white-sugar, 4 cup “butter, 2 
egos, 2 tablespoons molasses, #$ cup buttermilk, 1 cup chop- 
ed raisins, 1 teaspoon each of nutmeg, cinnamon, allspice, 3 
cups flour, 1 large teaspoon soda dissolved in a little boiling 
water. Ice with caramel icing. 

Mrs. E. Myirs, Walkerton. 


DELICATE CAKE AND CARAMEL FILLENG.—1 
cup butter, 2 cups sugar, 3 cups flour, $ cup cream, whites 
of 8 eggs, 1 teaspoon of flavoring, and 1 of baking powder. 
Cream the butter and sugar thoroughly ; then add the cream, 
eggs and flour. Add the baking powder last. The Filling:— 
8 cups of yellow sugar, $ cup butter, 1 of milk, 1 teaspoonful 
vanilla. When cold beat until light, then spread between 
the layers. Mrs. D. C. CAMERON, Lucknow. 


DATE LAYER CAKE.—1 cup brown sugar, 1: cup 
butter and lard mixed, 1 cup currants, 1 cup molasses, $ cup 
milk, $ teaspoon cinnamon, 1 teaspoon vanilla, 1 teaspoon 
soda, 2 teaspoons cream tartar. - Bake in 3 layers, and place 
cooked dates between. 

Mrs. JAMES CLENDENING, Vancouver, B. C, 


MOCHA CAKE.—2 eges (whites and yolks beaten sep- 
arately,) 1 cup sugar, + cup butter, 14 small spoon cream 
tartar, # spoon soda, 2 cups flour, vanilla flavoring. Icing:-- 
7? cup butter, 1 cup powdered sugar, stir until it creams. 
10 cts. worth almonds put in the oven with skins on to brown. 
Chop up and put over icing. Miss B. Srncrair, Paisley. 

CHRISTMAS CAKE.—8 eggs, 1 lb. sugar, lelb. raising, 


S 


‘ 
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} Ib. butter, $ cup wine or grape juice, 4 cup syrup, 14 Ibs. 
flour, spices and peel to taste. Mix flour with fruit, before 
putting in cake. Mrs. Pincu, Paisley. 


WHITE FRUIT CAKE.—1 cup butter, 1 cup sweet 
milk, 2 cups sugar, 24 cups flour, whites of 7 eggs; 2 even 
teaspoons B. powder, 1 lb. seeded raisins, 1 lb. figs, 1 Ib. 
blanched almonds, } Ib. citron, all chopped fine. If desired 
add 1 cup of grated cocoanut. Bake slowly 2 hours. 

Mrs. T. Dixon, Walkerton. 


HIMMEL’S FUTTER.—2 cups powdered sugar, 6 eggs 
(yolks), the whites must be beaten separately ; 4 cup wal- 
nuts, # cup almonds (chopped), 1 teaspoon vanilla, # cup of 
rye bread crumbs rubbed fine, 2 teaspoons baking powder. 
Bake in a pan and when cake is cold crumble it into a 
mound on a platter and spread whipped cream over it. Nice 
for dessert or side dish. Mrs. J. 8. Knecutert, Hanover, 


LEMON CAKE.—2 eggs, 1 cup sugar, 4 cup butter, 1 

cup sweet milk, 2 cups flour, 2 teaspoons baking powder, 1 

teaspoon lemon extract. Dressing :—2 eggs, 1 cup sugar, 1 

tablespoon butter, 1 tablespoon cornstarch, 4 cup water, 1 

grated lemon. Mix together and cook till thick. Spread on 
top of cake and sprinkle with grated cocoanut. 

Mrs. C. W. Conway, Southampton. 


PRINCE OF WALES CAKE.—2 eggs, 4 cup butter, # 
cup. white sugar, ? cup buttermilk or sour milk, 2 tablespoons 
dark molasses, 1 cup seeded raisins chopped fine, 2 cups 
flour, 1 good teaspoon soda stirred in the milk, 4 teaspoon 
mixed spiee. Mrs. H. J. Spence, Southampton. 


CAKE.—14 lbs. butter, 74 cups of flour, 4 cups brown 
sugar, 8 eggs, 1 cup sour milk, 1 heaping teaspoon soda, 3 
cup baking syrup, 4 teaspoon each cloves, allspice, cinnamon, 
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3 lbs. raisins, 1 lb. seedless raisins,-2 lbs. currants, 4 lb. 
shelled almonds, 5c. each of citron peel, orange peel and 
lemon peel. 2 small nutmegs. Bake in slow oven... 

Mrs. Rogerson, Walkerton. 


DEVILS FOOD CAKE.—4 cup grated chocolate, $ cup 
brown sugar, 1 gill of sweet milk, boil until thick as cream 
and set aside to ¢ool. Cream 4 cup butter and 1 cup brown 
sugar. Add 2 beaten eggs, 2-3 cup milk, 1 teaspoon vanilla 
and beat in the boiled mixture 2 cups flour, 1 teaspoon bak- 
ing powder. Bake in 3 layers. Icing.—Boil 1 cup white 
sugar and 1-3 cup water without stirring till it threads. Pour 
slowly on beaten white of 1 egg which has been beaten with 
+ saltspoonful of cream of tartar. Flavor. 

Mrs. Menzies, Guelph. 


COOKIES AND DOUGHNUTS. 


*‘No mean woman can cook well. It calls for a generous 
spirit—a light hand and a large heart.”’ 
—EpEN PHILLPoTS. 


CORN STARCH COOKIES.—4 eggs, 2 cups sugar, 2 
cups butter, 2 cups corn starch, 2 teaspoons baking powder, 
flour to roll out. Use as little flour as possible. 

Mrs. EH. A. Heaty. 


FORK CAKES.—1$ cups coffee sugar, 1} cups butter, 

4 teaspoon baking soda, 1 teaspoon cr. tartar, 3 tablespoons 

sweet cream, 1 cup currants, 2 eggs, 3 cups flour. Beat but- 

ter and sugar to a cream, then beat eggs and add to butter 
and sugar and so on using nothing but a fork to beat. 

Mrs. J. WuiTeHeap, Walkerton. 


DOUGHNUTS.—1 cup sugar, 2 eggs, 1 cup sour milk, 

1 teaspoon soda, 3 tablespoons melted butter, a pinch of salt. 
Add enough flour to make a soft dough and fry in hot lard. 
Mrs. C. KYLE, Cargill. 


NUT AND RAISIN DROP CAKES.-—2-3 cup. butter, 
1 cup brown sugar, 2 eggs, 2 cups flour, 1-3 cup raisins, 1-3 
cup currants, 2-5 cup walnuts, ? teaspoon cinnamon, 1| tea- 
spoon baking powder. 


Mrs. (Rev.) NicHoii, Cargill. 


COOKIES.—2 eggs, 1 cup butter, 1 cup white sugar, 
4 teaspoon soda. Moisten with water; mix with flour and 
roll thin. Mrs. J. A, Harnes, Mildmay. 


CHOCOLATE BARS.—Cream 1 cup butter, 1 tablespoon 
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lard. Beat into this gradually 1 cup sugar; add 1 teaspoon 
salt, 1 teaspoon cinnamon, 2 oz. of chocolate grated and 
melted ; add 1 well-beaten egg and 4 teaspoon soda dissolved 
in 2 tablespoons of milk. Stir in about 24 cups of flour or 
more ; roll thin ; cut about the size of ice wafers and bake in 
quick oven. Mrs. C; J. Hatuipay, Chesley. 


CURRANT DROP CAKES.—1 pound flour, 6° oz. 
sugar, 6 oz. butter, $ 1b. currants, 3 eggs, 4 cup wine, 4 tea- 
spoon baking powder, Cream butter and sugar; add eggs, 
stir in flour and currants. Bake in a moderate oven. 

Mrs. E. A. Tucker. 


COCOANUT MACAROONS.—White of 1 egg, $ cup 
powdered sugar (sifted), 1-3 cup cocoanut. Beat the white 
of ege until frothy, but not very stiff; beat in gradually half 
the sugar, then beat vigorously ; fold in the other half of 
sugar, and lastly the cocoanut. Drop balls of this mixture, 
about $ teaspoonful, on unbuttered paper. Bake 18 minutes 
in a moderate oven. Wet bottom of paper with cold water 
to loosen them. Miss 8. RorrHer, Walkerton. 


MACAROONS.—The whites of 3 eggs beaten to a stiff 
froth ; add 1 cup sugar, put in double boiler and steam for 
15 minutes. Take off, add 1 tablespoonful Ess. bitter 
almonds, 1 tablespoonful cornstarch, thicken with shredded 
cocoanut and bake in a moderate oven on white paper. 

Mrs. GEORGE WopEHOUSE, Walkerton. 


CREAM COOKIES.—2 eggs, 2 cups of granulated sug- 
ar, % cup of butter, $ cup of lard, 1 cup of sour cream 1 tea- 
spoonful of soda. Add sufficient flour to make a soft dough 
and cook ina hot oven, Mrs. Jonn Burntow, Walkerton. 


PEANUT COOKIES.—4 cup butter, 4 cup sweet milk, 
1 teaspoonful of baking powder ; add enough flour to make 
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a soft dough. Chop peanuts and spread on the top and roll 
them in with the rolling pin. Bake in a quick oven. 
Mrs. Joun Bruce, Walkerton, 


JUMBLES.—2 cups white sugar, 12 cups butter and 
lard together, 1 cup sour cream, 3 eggs, 1 teaspoonful soda, 
and flour to roll thin. Mrs. J. J. Scuumacner, Walkerton. 


FRUIT SNAPS.—1 cup butter, 1 teaspoon soda, 14 cups 
sugar, $ cup molasses, 3 eggs, + lb. each raisins and currants, 
1 teaspoon each of ginger, cloves, cinnamon and _ allspice. 
Flour to roll out as soft as can be cut. 


ETHEL CRYDERMAN, Walkerton. 


SOFT COOKIES.—1 cup butter, 14 cups sugar, 2 eggs, 
5 cup sour cream, 1 small teaspoon of soda. Add enough 
flour to make a soft dough. Mrs. SuHruMM, Cargill. 


ROCKS.—2 eggs, 1 cup of currants, 1 cup of coffee sug- 
ar, + cup of butter, $ cup of lard, 2 teaspoons baking powder, 
flour to stiffen ; a little flavor to taste. Add a little sweet 
milk. Roll out and cut with a fork on top to make it rough. 

Mrs._F> RennrE, Walkerton. 

‘ PARADISE CAKES.—Beat 2 eggs, gradually beat in 1 
cup sugar, then + pound each of blanched almonds, candied 
lemon peel and citron peel chopped fine ; add 2 tablespoonfuls 
of strained honey, beating in gradually. Then add 2 cups otf 
sifted flour mixed with a teaspoonful of baking powder. 
Turn into small tins buttered. Bake 4 hour in a slow oven. 


a 


Mrs. Harry Coriixs, Kincardine. 


FRIED CAKES.—1 cup milk or cream, 1 cup sugar, 3 
eggs beaten separately, 5 teaspoons baking powder, flour to 
roll, nutmeg or cassia to flavor. 

Mrs. Gentes, Kincardine. 
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DELICIOUS MACAROONS.—1 cup white sugar, 2 
cups rolled oats, 1 tablespoon butter, 2 eggs, 1 teaspoon bak- 
ing powder, vanilla to flavor. Drop on buttered floured tins. 
Lift with sharp knife while hot. Betu Bet, Brant. 


GRANOSE WHEAT CAKES.—14 cups flour, 14 cups 
wheat flour, 1 egg, 1 cup white sugar, salt to taste. All it 
will take of shortening, butter and lard, $ teaspoon soda, 1 
teaspoon cream tartar. Roll thin and cut in squares. Very 
nice with date filling. Mrs. J. G. ANpDERSQN, Lucknow. 


DOUGH NUTS.—1 cup sour milk, 1 cup sugar, 1 ege. 
1 teaspoon soda, 2 tablespoons melted butter, a little salt. 
Mix very soft, fry in hot lard. Mrs. Burrows, Paisley. 


DATE COOKIES.—2 cups rolled wheat or oats, 2 cups 
flour, 1 cup shortening, 1 cup brown sugar, 4 cup hot water 
in which is dissolved 1 teaspoon soda. Make a very soft 
dough.  Filling.—1 pound dates stoned. Put on to cook in 
a little water and $ cup sugar. __ Boil until soft. Then roll 
out cookies ; put a spoonful of dates on one. and put another 
on top. Press down edges and prick with a fork. Bake in 
a quick oven. Mrs. MENZzIEs. 


BREAD, BREAKFAST AND TEA CAKES. 


Breathes there a man with soul so dead 
He loves not new baked home-made bread ? 


HOP YEAST.—Slice 8 medium sized mealy potatoes 
and boil in 4 qts. water with about 4 handfuls of hops (in 
thin bag) for an hour. When cool add 1 cup salt, 1 cup 
sugar and 1 cup yeast. Let rise in heat for 24 hrs. 

Mrs. Cannon, Walkerton. 


HOME MADE BREAD.—Take 6 medium sized pota- 
toes boil and mash ; add $ cup sugar, 2 tablespoons salt. and 
3 quarts boiling water, When cool add 1 yeast cake which 
has been previously soaked in a little warm water. Stir well, 
cover, and set in a warm place to rise over night. In morn- 
ing add flour until it does not stick to hands ; knead well, set 
in warm place to rise and knead again. When it rises again 
mold into loaves; when light, bake in a moderate oven 1 
hour. Mrs. Joun Foster, Brant. 


BROWN BREAD.—1 egg, 3 tablespoons sugar, 2 table- 
spoons butter, 1 teaspoon soda dissolved in 1 cup buttermilk, 
1 cup bran, 1 teaspoon baking powder sifted in flour; add 
flour enough to make very stiff. Half fill tin cans with bat- 
ter and bake in oven. Mrs. Haut, Walkerton. 


YEAST FOR BUNS.—3 potatoes grated, 1 handful of 
hops, 1 quart cold water. Let boil 5 minutes and drain. 
Pour on potatoes ; add 1 cup brown sugar, 1 teaspoon salt. 
Boil a few minutes ; stir constantly. When nearly cool add 
2 Royal yeast cakes that have been soaked in warm water. 
Let stand over night and seal tightly. 

To set Buns.—3 potatoes, 1 qt. water, butter and lard 
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the size of an egg, 14 cups sugar, salt, 1 cup veast. Set at 
night and bake first thing in the morning. Fruit may be 
added. Mrs. Wm. RicHarpson, Walkerton. 


CORNISH BUNS.—8 cups flour, 2-3 cup sugar, + cup 
lard or butter, 1 cup currants, 2 (osepneue baking powder, 
1 egg, beat the egg in a cup and fill up with sweet milk. 
Mix and drop on buttered tins. 

Miss Bonnaire, Walkerton. 


BUNS.—1 qt. milk scalded and then cooled; soak 1 
yeast cake; when soft put in a little flour and salt and let 
rise till morning. Then add 1 cup sugar, 1 tablespoon but- 
ter or lard, and as much flour as you can stir in with a spoon. 
Let rise, put in pans, rise again and bake. 

Mrs. J. Fuerr, Walkerton. 


TEA BISCUIT.—4 GuDe pastry flour, 2 teaspoons cr. 
tartar, 1 teaspoon soda, 4 teaspoon salt; sift all together. 
Rub ae this # cup of Beier ; mix with eee milk with a 
knife ; make an even dough ; work as little as possible; roll 
out and bake in a quick oven. 

Mrs. M. Haviti, Walkerton. 


SHREDDED WHEAT BISCUIT FOR BREAKFAST. 
Warm the biscuit in the oven to restore crispness ; don’t 
burn. Pour hot milk over it, dipping the milk over it until 
the shreds are swoolen ; then pour a little cream over the top 
of the biscuit. Serve with cold milk or cream, according to 
individual taste. 


CURRANT SCONES.—4 cups of flour, 2 teaspoons cr. 
tartar, 1 even teaspoon of soda, 1 teaspoon salt. Sift all 
together once or twice, then add 1 cup of sugar, ? cup butter, 
2 cups of currants. Roll lightly and cut in squares ; oven 
same as biscuits. Miss Goprrey, Walkerton. 
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ROYAL YEAST.—Boil 8 large potatoes and mash in 
the water, and when boiling peur over 4 tablespoons flour, 
then add 4 tablespoons each of salt and sugar. To this mix- 
ture add 4 qts. boiling water and 1 qt. cold water. Dissolve 
2 Royal yeast cakes in luke warm water and mix with above, 
and keep in a warm place for 18 hours. Seal in jars. Use 
1 qt. of this liquid for 2 loaves of bread. 

Mrs. M. R. PEarcer, Chesley. 


GEMS.—2 eggs beaten light, 14 cups sweet milk, 2 tea- 
spoons baking powder, flour to make thick batter (about 34 
cups). Bake in hot gem pans. Mrs. Martens, Cargill. 


BREAKFAST GEMS.—2 tablespoons butter, 1 table- 
spoon sugar, 1 egg, 1 cup milk, 2 teaspoons baking - powder, 
flour to thicken a little thicker than layer cake. Beat butter 
and sugar to a cream ; bake in gem pans, A quick oven re- 


quired. Mrs. N. Roperrson, Walkerton. 


GRAHAM GEMS.—1 egg, 1 cup brown sugar, butter 
size of an egg, 1 cup sour milk, 1 teaspoon soda, graham 
flour to make like sponge cake. Drop in hot rings and bake 
in hot oven. ~ Mrs. H. Piercu, Mildmay. 


GRAHAM MUFFINS.—1 egg, 4 cup brown sugar, 1 
cup sour milk, 1 teaspoon soda, butter size of an egg, gra- 
ham flour to make like a sponge cake. Drop in tins and 
bake in hot oven. Mrs. F. B. Meyer, Mildmay. 


SALLY LUNN.—1 quart flour, 1 teacup butter, 1 tea- 
cup yeast, 1 pint milk, 3 eggs. Beat yolks of eggs light, 
-stirin yeast, flour, butter and milk; add the well beaten 
whites and salt to taste. Let it rise, put in pans, let rise 
again. Bake. To be eaten hot. Mrs. Srover, Walkerton. 


JOHNNY CAKE.—2 cups corn meal, 2 cups flour, $ 
cup lard or butter, 2 eggs, 1 cup sugar, # teaspoon of soda, 
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1 spoon salt. Stir to a stiff batter ; bake in a buttered tin in 
a quick oven. Mrs. Henry Bacon, Walkerton. 





JOHNNY CAKE.—10 handfuls of meal and 2 of flour, 
2 tablespoons of sugar, 2 eggs, 1 teaspoon of soda and enough 
sour milk to make a stiff batter. It will do without the 
sugar if preferred. Mrs. Dr. Bex1, Toronto. 


DATE JEM JAMS.—14 cups oatmeal, 1 cup flour, # 
cup brown sugar, 4 cup butter, 1 heaping teaspoon baking 
powder, 4 teaspoon soda, 1 egg and about + cup sweet milk. 
Roll out on board quite thin, and cut with a round cutter. 
Spread on a layer of dates, then cover with a layer of dough. 
Dates should be cooked thoroughly in a little sugar and 
water. Cool before using. Cakes take about ten minutes to 


cook, Mrs. Harry Criark, Walkerton. 


KATIE’S GOLDEN CAKE.—4 cup corn meal, 14 cups 
sifted pastry flour, + cup sugar, 4 level teaspoons baking 
powder, $ teaspoon salt, 1 cup milk, 1 egg, 1 tablespoon 
Melted butter. Mix the meal, flour, baking powder and salt 
thoroughly. Bake in a quick oven in a shallow tin. 


Mrs. Joun Orrorp, Underwood. 


JOHNNIE CAKE.—3 eggs, 2 cups of sweet milk, 2 
cups of flour, 1 cup of Indian meal, 2 tablespoons of butter, 
4 tablespoons of sugar, 1 teaspoon of salt, 3 teaspoons of bak- 
ing powder. Bake in a hot oven. 


Mrs. J. HENDERSON, Walkerton. 


CORNMEAL BANNOCKS.—Stir to a cream 14 pounds 
B. sugar, 1 pound butter, six eggs; add 1 teaspoon cinna- 
mon or ginger. Stir in 1? pounds Indian meal and + pound 
wheat flour. Bake in small tins or cups and allow to cool in 


tins. Miss HELEN Forp, Walkerton. 
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GRAHAM FLOUR PANCAKES. —2 cups graham 


flour, 2 cups warm water, } Royal yeast cake, Let rise over 
night. In morning put in mixture a teaspoonful of molasses, 
Spread thin in pan and fry. 

Mrs. Frep. Gopwiy, Walkerton, 


ENGLISH TEA CAKE.—1 lb. flour, 8 oz. butter, 24 
spoons baking powder, 1 egg, enough milk to moisten, a 
pinch of salt. Roll out about % inch thick, cut out size of 
saucer. When cooked split and butter, put together and cut 
sach cake in half. | Miss Suaw, Walkerton: 


BELFAST CAKE.—Beat half cup butter to a cream, 14 
cups sugar, 1 cup raisins, 1 egg, 1 cup sour milk, 2 cups 
graham flour, 1-3 cup white flour, 1 small teaspoon soda, 
saltspoon salt, 4 teaspoon cinnamon, 4 teaspoon nutmeg. 

Mrs. E. Watrorp, Walkerton. 


ils 


BREAD PAN CAKES.—Break enough stale bread in 
pieces to soak in 8 cups of buttermilk ; leave standing sey- 
eral hours. Mix until nearly smooth and add 2 eggs, 2 
tablespoons of sugar, 1 teaspoon of soda, 1 teaspoon of cream 
tartar. Add salt to taste and flour enough to make a stiff 
batter. Have iron pan hot before using, and keep it hot. 

Mrs. C. W. KeEevine, Cargill. 


BUTTERMILK CAKE.—14 cups sugar, # cup butter, 
14 cups buttermilk, 34 cups flour, 1 cup raisins, 1 cup cur- 
rants, 1 piece of peel and flavoring or spice to taste, 2 tea- 
spoons baking powder, 4 teaspoon soda dissolved in a small 
quantity of hot water, then mix in the buttermilk. Bake in 


a slow oven for 14 or 2 hours. 
Miss M. Witkes, Walkerton. 


WALNUT LOAF.—4 cups flour after sifting, # cups 


white sugar, 1 egg, 1 cup walnuts chopped, 4 level tea- 
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spoons baking powder, 1 cup milk. Mix all dry ingredients 
together except sugar which is mixed with egg; then add 
inilk. Mix this with dry ingredients ; grease pan and stand 
in warm place for 20 minutes, then bake in slow oven for 50 
or 85 minutes. ‘' This is used same as currant bread or any 
Dread. Mrs. M. AppeL, Walkerton. 





DATE LOAF.—8 cups graham flour, 1 cup white flour, 
+ cup brown sugar, 3 teaspoons baking powder, 1] teaspoon. 
salt, 2 cups sweet milk, 1 pound stoned dates minced. Bake 
about 40 minutes in a moderate oven, : 


Miss Laura M. Huaues, Walkerton. 


RIVE ROSES BREAKFAST FOOD.-—Allow 1 cup of 
the Breakfast Food to 4 cups of water, Heat the water till 
it boils an-ladd the Breakfast Food, gradually stirring well 
all the time. Cook for $ hour. . 


MUFFINS.—2 tablespoons sugar, 2 tablespoons butter, 
2 cups Five Roses Flour well sifted twice, 2 eggs well beaten, 
1 cup sweet milk, 4 teaspoon salt, 2 teaspoons baking powder, 
Bake in a hot oven. 


STRAWBERRY SHORTCAKE.—1 qt. flour, 2 heap- 
ing teaspoons baking powder, 1 tablespoon sugar, a pinch of 
salt ; mix well and chop up 3 tablespoons butter in this 
mixture. To 1 cup sweet milk add 1 beaten egg. Mix all 
together as quickly as possible and roll in 2 sheets $ inch 
thick and bake in quick oven. While hot put between the 
erusts a thick layer of sweetened strawberries and serve with 
cream and sugar. Mrs. J. R. Srewartr, Southampton. 


SUCCESS BREAD.—1 cup graham flour, 4 cup corn- 
meal, 3 cup white flour, $ cup brown sugar, a little salt, 1 
cup sour milk, a scant teaspoon soda, a few raisins. Mix 


flour and sugar together, pour milk in gradually and stir. 


lH 
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Put in covered tin and bake in moderate oven for 1 hour. 
Miss Roycr, Walkerton, 
LEMON BISCUITS.—-24 cups of white sugar, 2 cups of 
sweet milk, 1 cup of butter, 2 eggs, 5 cents worth of oil of 
lemon, 5 cents worth of ammonia ; mixed to roll about a 4 
inch thick, Mrs. D. Mason, WALKERTON, 


MILK BUNS.—(To be set in the evening). Boil 3 
pints of sweet milk, let cool and when luke warm add 1 
small cup veast. Add flour to make a thick batter ; keep in 
a warm place till morning, then add butter size of an egg, 4 
cup sugar, a little salt. Knead, adding flour and let rise for 
2 hours. Knead again and put in pans and let rise for 2 
hours. Bake in moderate oven. 

Mrs. Roperr Situers, Brant. 


SCONES.—2 qts. flour, 3 teaspoon soda, #} teaspoon 
cream of tartar, $ teaspoon salt, } cup of shortening. Stir in 
buttermilk to make soft batter and bake in griddle on top of 
stove. Mrs. Topp, Walkerton. 


FRENCH TOAST.—1 egg well beaten, 1 cup sweet 
milk, a little salt and pepper. Dip half slices of stale bread 
in the mixture, and brown on a hot buttered frying pan. 


Serve hot with honey or syrup. 
Miss B. K. Rowanp, Brant. 


MILK TOAST.—6 cups milk, 1 cup sugar, butter the 
size of an egg, 10 or 12 slices of stale bread, not too thick 
and well toasted. Place the toast in a soup tureen or other 
large dish. Have the milk, to which the sugar and butter 
have been added, at scalding point and pour over the toast. 
_ This makes a nice breakfast dish, and is also much enjoyed 
at the evening meal in cold weather. 

Miss B. K. Rowanp, Brant. 
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WHOLE WHEAT BISCUITS.—14 gqts. flour, 4. tea- 
spoons of baking powder, 1 teaspoon of salt, 1 tablespoon of 
sugar, butter size of an egg, water to mix. Use whole wheat 
flour. Mrs. Scuwka@LErR, Walkerton. 


RICE CROQUETTES.—4 cup rice, 2 eggs, 1 teaspoon 
salt. Boil rice quite soft and when cold beat in the other 
ingredients and form into balls; dust flour over them and 
roll in egg and fry in hot lard. 

Mrs. J. S. KNecutTreL, Hanover. 


FROZEN DAINTIES AND DRINKS. 


“Tl always thought cold victuals nice ; 
My choice would be vanilla ice.’’ 
—O. W. Houmes. 


TURKISH DELIGHT.—1 oz. sheet gelatine soaked in 
x cup cold water for 2 hours. Put on 1 lb. granulated sugar 
(2 cups), and 4 cup water ; bring to a boil, put in gelatine, 
simmer slowly for 20 minutes ; take off, add juice of 1 lemon, 
and juice and grated rind of 1 orange. Pour into a square 
tin which has been rinsed in cold water. When set (takes 
about a weck to set properly), cut in squares and dredge in 
icing sugar. Miss. IRENE Taytor, Hanover. 


BOSTON CREAM—~(A drink.) 1. lb. white sugar, 1 
qt. boiling water, 1 oz. tartaric acid, 1 oz. vanilla, the white 
of l egg. Pour the water on the sugar, let stand till cold. 
then the rest. Put in sealer and keep it air tight. Will 
keep several weeks. Mrs. Jacop Haren, Hanover. 


RASPBERRY VINEGAR.—4 qts. raspberries, 1 pint 
white wine vinegar. Soak for 2 days, press out the juice, 
add 1 lb. white sugar to every pint berries and boil for 20 
minutes. Mrs. WissErR, Walkerton. 


ELDERBERRY WINE.—Half the quantity of fruit 
that you have of water, ? pound sugar to 1 gallon of the 
liquor. Boil the water and berries 1 hour, strain through a 
cloth, then put the sugar and spice into the liquor and boil 
15 minutes. 1 oz. of allspice, 1 0z. of ginger, 1 oz. of cloves 
will be enough for 8 gallons. 

Mrs. A. Totton, Walkerton. 
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RHUBARB WINE.—To every 4 quarts cut uprhubarb 
add3 quarts water. Bring to boil, then put in tub; let 
stand until it ferments. Stir every day, then strain and add 
to every gallon of liquor, 33 lbs. B. sugar, bring to a boil; 
when cool strain and put in eask with + oz. isinglass to } lb. 
raisins to every 5 gallons of liquor. 

C. W. StoveL, Walkerton. 


HOP BEER.—»5 quarts water, 6 oz. hops ; boil 5 hours 
then strain and add to-it 5 quarts water, 4 0z. of bruised gin- 
ger root ; boil this again 20 minutes. Strainand add 4 Ibs. 
sugar. When luke warm put ina pint of yeast. Let it fer- 
ment ; in 24 hours it will be ready for bottling. 

Mrs. Ross, Walkerton. 


FROZEN ORANGES.—Remove the peel and slice the 
oranges. To each pound of oranges add ? of a pound sugar 
and 4 pint of water and freeze. 

Mrs. W. J. LOUGHLEEN JR., Cargill. 


UNFERMENTED GRAPE WINE.—Pick grapes from 
stems and let come to a boil with just enough water to cover. 
Strain, put } lb. of sugar to 1 pint of juice, boil 5 minutes ; 
betore taking off add desertspoon of salicylic acid to every 
gallon bottle. M. Crawrorp, Ripley. 


FROZEN PUDDING.—Take a pint of thick cream and 
whip it till stiff, sweeten with white sugar. flavor with van- 
illa and add } Ib. of macaroons pounded and 4 lb. of candied 
fruits, (nuts or dates will do.) | Put all into a mould and 
freeze it. Mrs. Norman Ropertson, Walkerton, 


ORANGEADE, —4 oranges, grate rind and squeeze juice. 
4 Ibs. granulated sugar. 2 oz. citric acid dissolved in water, 3 
pints boiling water. Mix together, let stand 24 hours, strain 
and bottle. Miss Saran A. Nesprrr, Brant. 


FROZEN DAINTIES AND DRINKS. ie: 
UNFERMENTED GRAPE WINE.—10 lbs. grapes, 3 


Ibs. sugar. Weigh grapes; pick from stems. Put in a poree- 
lain kettle with a quart of water; heat till stones and pulp 
separate. Strain through a flannel cloth, return juice to the 
kettle and add sugar. Boil thoroughly and strain (little hot) 
and seal with plaster of Paris. This will make 1 gallon. 

J. Hyper, Chesley. 


WHITE CURRANT CORDIAL.—To 1 gallon whiskey 
put 4 quarts of white currants, 4 lemons sliced, a small } lb. 
root ginger. Let stand 10 days covered then strain and add 
? lb white sugar to every quart of Juice and + to the whole. 
Boil water and sugar till clear and skim then add the juice. 
When cold bottle. Mrs. Wa. Gunn, Walkerton. 


GINGER CORDIAL.—1 gal. whiskey, 3 quarts water 
(boiling), + 1b. root ginger, 2 oz. almonds, $ lb. raisins, 1 
or more lemons, juice and rind, 3 lbs. white sugar. Bruise 
the ginger and put it into the jar, dissolve the sugar in the 3 
quarts of boiling water, then add the other ingredients and 
shake or stir every day. Use 2 gal. jars. Not to be used 
for 5 weeks. Mrs. SHaw, Walkerton. 


WALNUT ICE CREAM.—1 qt. of cream, 4 lb. of 
sugar, 4 oz of shelled walnuts, 1 teaspoonful of caramel, 1 
tablespoonful of vanilla, 2 tablespoonfuls of sherry. 

) Mrs. C. Krua, Chesley. 


LEMON ICE-—6 lemons, juice of all and grated rind 
of three, 1 large orange, juice and rind, 1 pint of water, 1 
pint of sugar. Squeeze out all the juice and steep in the 
rind of orange and lemons 1 hour; strain, squeezing out all 
the juice ; mix in the sugar and then the water. Stir until 
dissolved and freeze by turing in a freezer opening three 
times to beat ali up together. 3 
: Mrs. D. Sryciarr, Walkerton. 
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BLACK CURRANT CORDIAL.—6 quarts of - black _ 
currants, 1 gal. best whiskey. Let it stand 2 months. 
Strain and add a syrup made of 84 pounds white sugar to 
each gallon. Do not boil. 

Mrs. ALEx Sproat, Walkerton. 
: 


SWEET WINE.—20 pounds concord grapes, mash and 

boil until the Juice is extracted. - Measure juice and add 4 
as much water to the skins and seeds. Boil a few minutes. 
Put both hquids together, let it boil and then add 6 pounds 
of sugar hot ; let it just come to boiling point, bottle and seal. 
Mrs. Lumury, Walkerton. 


PRESERVES AND JELLIES. 


“Bring me berries or such cooling fruits as the kind 
hospitable woods provide.’’ 
— CowPEr. 


HEAVENLY HASH.—6 pounds of plums, 6 pounds 
of sugar, 6 oranges, 2. pounds seedless raisins. Cook the 
palp of oranges $ hour. Cut orange peel in small pieces. 
Cook all together 2 hours. 


Mrs. F. G. Hugues, Waterloo. 


PRESERVED GRAPES.—Filljems with sound grapes. 
Pour over the fruit boiling water, let stand five minutes, pour 
off the water and fill with a rich syrup. Seal up and set 
away for use. Mary W. Spence, Southampton. 


CRANBERRY JELLY.—Pick over and wash 4 cups 
cranberries. Put in a stew pan with 1 cup of boiling water 
and boil 20 minutes. Rub through a sieve, add 2 cups sugar 
and cook 5 minutes. Turn into a mould or glasses. 

Miss CLARA Batt, Hanover. 


RHUBARB MARMALADE.—-4 lbs. rhubarb, 6 Ibs. 
white sugar, 1 lb. chopped walnuts, rind and juice of 4 lem- 
ons. Boil rhubarb for 10 minutes, put in other ingredients 
and boil 15 minutes. Mrs. A. J. Tayitor, Hanover. 


_ TO CAN PINEAPPLES.—6 pounds fruit, 24 pounds 
sugar, 3 pints of water. Boil syrup 5 minutes and skim, 
then add fruit and let boil up well. 

Miss Seuena Roiston, Walkerton. 
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PRESERVED PINE APPLE.—5 lbs. pine apple sliced 


thin, 5 lbs. granulated sugar. Mode.—Put layer of sugar 
and pine apple alternately in earthen vessel and let stand 12 
hours, stirring frequently till the sugar is all dissolved and 
bottle when cold. Do not cook at all. 

Mrs. M. Harirpay, Chesley. 


APPLE MARMALADE.-—4 cupfuls of chopped apples, 

1 pound of white sugar, 1 orange using the Juice and the peel 
eut fine, 4 cupful of water. Boil for # of an hour. 

Miss M. KrekenMeErsTer, Walkerton. 

6 

GREEN PEAR MARMALADE.—4 lbs. chopped green 

pears, 3 lbs. white sugar, $ lb. preserved ginger,$ pint water; 

boil T hour. Boil 4 lemons until soft; then slice thin and 

add to the mixture and boil 40 minutes. more. 


Miss WeErr, Walkerton. 


PRESERVED GOOSEBERRIES.—Steam the washed 
and stemmed green gooseberries until they begin to crack 
open ; then take the juice that has run out of them and add 
granulated sugar in the proportion of pound of sugar to every 
pound of fruit. Add 1 ecupful of water to six pounds of 
gooseberries and cook all together for 10 or 15 minutes, 
stirring gently to keep the fruit whole. 


Miss Mary Rowanp, Brant. 


CRANBERRY JAM.—2 qts. cranberries, cook in water 
till pulp is soft. Boil 1 peck of crabapples as for jelly ; then 
strain through flannel bag. Put juice with cranberries ; add 
sugar 1 lb. for pint of fruit, boil all together. for about 20 
minutes and seal, Mrs. G. Grant, Paisley. 


SWEET ORANGE MARMALADE.—9 navel oranges, 
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8 lemons. Weigh the fruit, then cut fine. To each pound 
of fruit add 24 pints of cold water. Let stand over night, 
then cook very slowly for 4 hours or more till there is about 
8 lbs of pulp, then set away till morning, and add 9 pounds 
of sugar, then cook fast until it jellies; may take about 2 of 
an hour. Mrs. Darzinc, Walkerton. 


GINGER PEARS.—4 Ibs. pears (Bartletts are best) 
4 lbs.sugar, 4 lemons, 4 oz. ginger root. Boil ginger root 
until tender. After being peeled, and add rind of the lemons 
chopped. Squeeze juice and pulp of remainder of lemons 
and add it to sugar, then add pears, ginger root, &e. Boil 
all together till thick enough to suit taste. 


Mrs. W. M. Dacx, Walkerton. 


CHERRY COMPOTE.—24 lbs. red sour cherries pitted, 
10 pints currants to make 5 pints of juice, 4 Ibs. seeded 
raisins, 4 oranges, 10 lbs. sugar. Cook orange peel until 
tender before adding it to other ingredients ; squeeze pulp 
through lemon squeezer. Boil currant juice 20 minutes. 
Boil altogether until thickened. Cook 14 hours if not longer 
until juice is thick like a syrup. 
Mrs. WoprEHouskE, Walkerton. 


RHUBARB JAM.—Cut into pieces about an inch long, 
put a pound of sugar to every pound of rhubarb, and leave 
till morning ; pour the syrup from it and boil till it thickens ; 
then add the rhubarb and boil gently fifteen minutes ; put 
up as you do currant jelly in tumblers. 

Mrs. Joun Orrorp, Underwood. 


PINEAPPLE MARMALADE.—4 pounds fruit grated 
or cut thin, 1 qt. water, 4 lbs. of granulated sugar. Before 
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adding the sugar boil fruit and water for } of an hour. Add 
sugar and boil for 15 minutes longer. . 
2 Mrs. Wrsiry, Walkerton. 


CANDIED ORANGE OR LEMON PEEL—.Save orange 
or lemon peel in halves or quarters, weigh and soak in strong 
salt water for 24 hours, then rinse, drain and put on to boil 
in water for 10 minutes. Drain again and boil in a syrup, 
using a pound of sugar to a pound of peel. When the peel 
looks clear remove it from the syrup, laving each piece on a 
platter. Boil the syrup as thick as possible and pour it into 
the hollows of the*peel. Allow it to remain on the platter 
until dry, then roll in white sugar and pack in glass jars. 

Mrs. H. Bearriz, Walkerton. 


PICKLES AND SAUCES. 
“Peter Piper Picked a peck of pickled peppers.’’ 


CABBAGE PICKLE.—1 qt. raw cabbage chopped fine, 
1 qt. boiled beets chopped, 2 cups of sugar, 1 tablespoon 
salt, 1 teaspoon of black pepper, + teaspoon red pepper and 
1 cup of grated horseradish. Mix well together and seal in 
air tight jars. Mrs. DeELAVERN, Walkerton. 


FRENCH MUSTARD.—3 tablespoons mustard, 1 tea- 
spoon black pepper, pinch of Cayenne pepper, 1 tablespoon 
vinegar, 1 teaspoon salt. - Pour enough boiling water to mix 
and then thin with vinegar. 7 

Mrs. R. E. Truax, Walkerton. 


MUSTARD RELISH.—1 pint vinegar, 1 tablespoon 
mustard, 1 tablespoon flour, 1 teaspoon pepper, 2 teaspoons 
cloves, 4 teaspoon salt. Mix in cold water, then put into the 
vinegar and boil. Excellent for cold meats. 

Mrs. Goopr, Walkerton. 


MINT SAUCE.—2 tablespoons mint chopped very fine, 
1 tablespoon white sugar, $ cup vinegar. 
Miss SHAaw, Walkerton. 


CELERY SAUCE.—1 doz. heads of celery, 3 onions 
chopped fine, + lb. mustard and 4} 1b. mustard seed (white), 
1 tablespoon black pepper, 2 tablespoons salt, 1 tablespoon 
curry powder, 1 tablespoon turmeric, 3 cups brown sugar, 
2 quarts cider vinegar. Simmer for 1 hour. 

Mrs. CutsHoim, Kincardine. 


CHUTNEY SAUCE. —4 lbs. of ripe tomatoes. 4 lbs. of 
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sour apples, 2 lbs. of raisins stoned, 2 lbs. of brown sugar, 5 
oz. of salt, 3 oz. of ground ginger, 4 oz. of Cayenne pepper, 
4 0z of small onions, 2 0z, of ground allspice, 1 nutmeg grat- 
ed, juice of 3 lemons, 2 quarts of vinegar. Boil 1 hour,chop 
as fine as possible and bottle when cool. : 

Mrs. C. F. Batre, Walkerton. 


CELERY SAUCE.—24 ripe tomatoes, 1 red pepper, 6 
good sized onions, 1 qt. vinegar, 8 tablespoons salt, 1 table- 
spoon allspice, 1 tablespoon cinnamon, 6 bunches celery 
chopped very fine, 2 cups white sugar. Put together and 
boil three hours. Mrs. Dorrtnc, Mildmay. 


CHILI SAUCE.—12 large tomatoes, 2 large onions, 4 
red peppers, 4 teaspoons salt, 2 tablespoons white sugar, 1 
cup vinegar. Boil tomatoes and onions 14 hours, then add 
the other ingredients. Mrs. Wm. Crark, Cargill. 


GOVERNOR SAUCE.—A shilling crock of sliced toma- 
toes, $ shilling crock onions. Tomatoes to be salted over 
night; drain off all water and put on to boil with onions. 
Cover with vinegar, add 1 heaping tablespoon of mixed 
spices, 2 cupfuls of brown sugar, 1 teaspoon of tumeric pow- 
der dissolved in a little vinegar, 4 cup mustard (blended. ) 
Boil from 14 to 2 hours. Do not put mustard in until about 
20 minutes before it is done. 

Mrs. J. O’ MaALiEy, Walkerton. 





GARABALDI SAUCE.—4 Ibs. ripe tomatoes, 4 Ib. 
onions, 14 lbs. sugar, $ lb. apples, 3 1b. raisins, 1 teaspoon 
red pepper, 1 qt. vinegar, 1.dessertspoon salt. Chop all to- 
gether and boil slowly 7 hours. 


Miss J. A. Rowanp, Brant. 


TOMATO SAUCE.—1 basket ef ripe tomatoes, 1 doz. 
bananas, 1 doz. peaches, 1 doz. apples, 3 large onions chop- 
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ped fine, 1 qt. vinegar, pinch of red pepper. Pepper, salt 

and vinegar to taste, mixed spices (whole), tied in a bag and 

boiled in the sauce until it is hot enough. Boil 3 hours. 
Mrs. W. Barrerr, Walkerton. 


EAST INDIA RELISH.—20 large ripe tomatoes, 4 
large onions, 4 large red peppers (chopped), 4 tablespoons 
salt, 1 teaspoon cinnamon, 3 cups brown sugar, 4 cups vin- 
egar. Boil gently three hours. 

, Mrs. J. W. Coxworru, Underwood. 


MUSTARD PICKLES.—2 gts. onions, 2 qts. cucum- 
bers, 1 doz. red peppers, 2 large cauliflowers, 6 heads of cel- 
ery, 2 doz. very small ears of corn. Cut in pieces and boil 
in water until tender but not soft, with 1 cup of salt. 

Mustard Sauce for above :-—2 cups brown sugar, 2 table- 
spoons mustard, 1 cup of flour, } oz. turmeric powder, 4} oz. 
curry powder, 1 cup of butter, 3 qts. of vinegar. Boil until 


thick, then pour over the pickles. 
Mrs. Frank Kent, Brant. 


CELERY PICKLES.—1 peck green tomatoes, 6 larg 
onions, 12 heads celery chopped fine ; add 1 pint of vinegar 
and boil 20 minutes. In another kettle put 24 pints of vin- 
egar, 14 cups mustard, 34 cups of brown sugar, 3 tablespoons 
of curry powder, 3 tablespoons of salt. Stir all together and 
let come to a boil. Add the vegetables to this and boil for 
another half hour. Mrs. R. E. Cuapp, Mildmay. 


PEPPER SAUCE.—2 doz. sweet red peppers, 2 doz. 
large onions, sugar and salt to taste and almost cover with 
Vinegar. Pepper and onions to be chopped very fine ; seeds 
of every third pepper or hotter if desired. Boil about 1 hour 
and bottle. Mrs. McKecuniz, Walkerton. 


MUSTARD PICKLES.—1 gal. of vinegar, + pound of 
ground ginger, } oz. ground cloves, } oz. ground chili pep- 
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pers, 2 oz. of salt, 1 oz. of garlic. Boil this for half an hour ; 
mix together 4 1b. ground mustard, 2 oz. turmeric powder 
with a little vinegar and boil all together for 4 hour longer. 
Then it is ready to be used over pickles of any kind that 
have been lying in salted water over night. 

| Mrs. Sam. Arscorr, Walkerton. 


PICKLES.—Put cucumbers in brine for 24 hours, drain 
and wipe dry. Put your vinegar and spices in kettle and 
bring to a boil. Put pickles in this for two minutes, then 
take them out and put in jars; put in chilis and garlic, and 
fill jars with cold vinegar sweetened to taste. 

Mrs. WINGEFELDER, Walkerton. 


MUSTARD SAUCE.—To each 2 qts. vinegar add 6 
tablespoons mustard, 14 cups brown sugar, 4 cup flour 4 oz. 
tumeric, 4 0z. curry powder. Boil all together for 5 minutes 
and pour over pickles. Mrs. WINGEFELDER, Walkerton. 


* COMBINATION PICKLES.—3 qts. ripe tomatoes pair- 
ed and chopped fine, 4 pint grated horse radish, 1 pint celery 
chopped fine, $ cup chopped onions, 8 tablespoons mustard 
seed, 2 tablespoons chopped red peppers, 8 tablespoons 
sugar, 8 tablespoons salt, 1 tablespoon ground cinnamon, a 
level teaspoon each of cloves and mace, 1 qt. vinegar. Mix 
all ingredients thoroughly and then pack in jar. It will be 
ready for use in a few days. 

Mrs. W. M. Dacx, Walkerton. 


OLD VIRGINIA CHOW-CHOW.—1 peck ripe toma- 
toes, 1 peck green tomatoes, 1 or 2 heads cabbage according 
to size ; chop fine, sprinkle through with salt and let stand 
over night. After which drain off the brine and press very 
dry, then add 4 ripe peppers, chopped fine and 2 Ibs. of 
brown sugar. Put into kettle, cover with strong cider vine- 
gar and scald 1 hour ; then add two-thirds of a cup of grated 
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horseradish, 2 tablespoons white mustard seed, 1 of cloves, 
13 of spice, 14 of ground ginger. | Cover close; air tight if 
possible. Mrs. Orro KLEIN, Walkerton. 


HANNED BEETS.—Gather the beets in August. Wash 
clean and cook until tender; cut in round pieces and pack 
tightly in glass jars. Cover with the following :—1 qt. vine- 
gar to every pound of sugar, 1 tablespoonful mixed spices 
and a little salt. Boil all together and pour over the beets 
and seal while hot. Mrs. ADAM SEEGMILLER, Walkerton. 


WORCESTER SAUCE. —Take 6 shallots, 4 garlics,4 oz. 
cayenne. 1 bottle soy, 2 quarts vinegar. Take shallots and 
garlic and bruise well ; then add the vinegar. Put in a stone 
jar and shake often (two or three times a day) for three 
weeks. Mrs. HARTLEY. 


PICKLED WALNUTS.—Take well grown nuts about 
Ist of July. when tender enough to stick a pin through ; put 
in water and salt as for cucumber pickles. Let stand 8 days 
changing water during that time ; take nuts out, rinse and 
lay in the sun, turning frequently until black. Bring to 
boiling point some good cider vinegar with spices (mace, 
cloves, clhnnamon, race, ginger, mustard seed, pepper and 
horse radish, ) and if you like about a pint of sugar to a gal- 
lon of vinegar. Put nuts into a jar, pour over them the hot 
vinegar. They will be ready for use in a few days. Butter- 
nuts may be done in the same way. 
M. MicxuE, Chesley. 


PICKLED CAULIFLOWER.—Take a few heads of 
cauliflower and break them into sprigs ; then boil them im 
enough salt and water to cover them ; let them scald until a 
sprig from the broom can be run through them, then skim 
out into jars and make a pickle of 1 gallon of vinegar, 3 a 
pound brown sugar, 1 ounce of unground pepper, 4 ounce of 
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cloves, 1 ounce white mustard seed, 1 ounce celery seed and 
1 ounce of tumeric. Boil all together for 20 minutes and 
pour while very hot over the cauliflower. 

Mrs. GrorcGEe Arscorr, Walkerton. 


as 


CORN SAUCE.—Cut meat from 1 doz. ears green corn, 
1 head cabbage cut fine, over which sprinkle a little salt, 4 
Ib. mustard, 3 green or red peppers cut fine, salt and sugar 
to taste. Mix all together (after draining water from cab- 
bagg), and cover with vinegar and let it come to boil; then 
seal up while hot. Mrs. SKELTON, Walkerton. 


TOMATO PASTE.—1 peck of ripe tomatoes, 2-3 cup of 
salt. Boil for some time and strain through a cullender. 
Return to kettle and add 1 teaspoon ground cloves, 4 tea- 
spoon celery seed, 4 teaspoon cayenne, 4 teaspoon B. pepper, 
2 teaspoons curry powder, 1 onion. Boil until thick and 
add mustard (about $ 1b. made into paste). Simmer until 
thick. Remove onion; seal tightly in small jars. 


K. G. MICKLE, Chesley. 


CURRANT CATSUP.-—To 5 pounds red currants allow 
8 pounds sugar, 1 tablespoon each of ground cloves, cinna- 
mon and allspice, 1 teaspoon each black pepper and salt, and 
half a pint of vinegar. Mash currants and rub through a 
sieve, then add other ingredients and boil for 20 minutes. 
Bottle as you would tomato catsup. 


Miss Lintan Watson, Brant. 


CRAB APPLE CATSUP.—3 lbs: apples, 1% Ibs. sugar, 
z OZ ground cloves, 4 oz. ground cinnamon, + oz. black 
pepper, 2 02. salt. Boil apples till soft, put through cullen- 
der, then add above ingredients and boil until thick sauce. 


Mrs. R. B. Huaues, Walkerton. 
TOMATO JELLY.—Simmer contents of a 2 1b. can’ of 
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tomatoes, 1 onion, 12 pepper corns, 6 sprigs parsley, 2 
bunches celery, 6 cloves, for 25 minutes; strain. Add tothe 
hot hquor 2 tablespoons gelatine (previously soaked in a lit- 
tle cold water), 1 teaspoon salt, + teaspoon pepper. Turn 
into a mould and cool. Surround with mayonnaise. Add 2 
tablespoons white sugar, salt, pepper and a dash of cayenne. 
Just before using add 38 or 4 tablespoons of cream. 

K. Lineman, Chesley 


VEGETABLE PICKLE.—Chop fine 1 qt. each c® the 
folowing vegetables: Cabbage, tomatoes, green cucumbers 
and ripe cucumbers, 1 cup green peppers chopped fine. 
Cover with a good brine for 24 hours, then-drain well. Mix 
together thoroughly 1 cup of flour, butter size of an egg, 4 
cup of mustard, 3 tablespoon turmeric, 14 cups sugar, tea- 
spoon of pepper, and add 1 qt. of good vinegar. Pour over 
the vegetables, boil well and bottle. 

Mrs. Huck, Mildmay. 


NASTURTIUM PICKLE.—(Takes the place of capers. ) 
Soak the nasturtium seeds in a strong brine 86 hours; drain 
and throw into fresh water to stand over night ; draln again 
and place in bottles. 

To 1 quart of best vinegar add a blade of mace, 6 whole 
peppers or 2 chili peppers and 1 teaspoon of sugar. Let it 
come to a boil and pour over the seeds and cook immediate- 
ly. Very nice for sanwiches. 

Mrs. W..J. Cooper, Walkerton. 


GOOSE BERRY PICKLES.—4 lb. of gooseberries, 1 
pint of vinegar ; boil $ an hour, then add 2 lb. of brown sug- 
ar, 1 oz. ground cloves, 1 0z.,ground cinnamon. Boil 10 
minutes, seal hot. . Miss L. Fierr, Walkerton. 





TOMATO CATSUP.—4 bushel tomatoes, 1 quart vine- 
gar, £ lb. salt, 1 oz. black peppers (whole,) $ oz. little red 
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peppers, + oz. mustard seed, 4+ 0z. whole allspice, 6 large 
onions, 1 lb. sugar, 1 dozen peaches. Boil 2 hours, strain 
and boil until thick enough to bottle. 

; Mrs. L. C. Benton, Walkerton. 


MIXED PICKLES.—3 qts. best vinegar, } lb. mustard, 
4 0z. black pepper, 1 0z. cloves, } 0z. allspice, 1 oz. tumeric, 
a stick of horse radish and a handful of salt. Let it all come 
to a boil. When cold put in. the vegetables dry and cover 
close. Mrs. ALEx. Sproat, Walkerton. 


TOMATO MUSTARD.—12 large ripe tomatoes, 12 
onions ; boil together and strain through a cullender. Add 
1 pint of vinegar, 4 1b. mustard, 2 cups white sugar, 4 tea- 
spoon red pepper, 1 teaspoon black pepper, salt to taste. 
Boil 20 minutes. Mrs. Hupson, Walkerton. 


GRAPE CATSUP.—10 pints of picked fruit, 1 pint of 
vinegar, 1 tablespoon salt, cloves, cinnamon, 1 teaspoon 
mace. Boil grapes until soft in water enough to cover, strain 
through wire sieve. Add spice and boil until thick and 
bottle. MarGaret A. Kirstine, Brant. 


et 
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Who’ll dare deny the truth, there is poetry in pies.” 
— LoNGFELLow. 


PASERY FOR- CUSTARD. OR. PUMPKIN: PIES.—1 
quart flour, 1 full teaspoon salt, $ teaspoon soda (these three 
sifted), then 1 lb. of shortening worked up with knife and 
moistened with butter milk. 

Mrs. E. Arrwoop, Walkerton. 


PIE PASTE.—7 tablespoons of flour, 2 tablespoons of 
lard, 1 tablespoon butter, a pinch of salt. Cut lard and 
butter into flour with a knife, then add 2 or 3 tablespoons of 
cold water. Miss BertHaA Pato, Mildmay. 


POTATO PIE.—1 cup of grated raw potatoes, 1 cup 
sugar, 1 cup hot water, the grated rind and juice of a lemon. 
Boul in double boiler until it thickens. Bake with 2 crusts 
and eat warm. Mrs. Cuas. Wenpt, Mildmay. 


PUMPKIN PIE.-—1 cup of cooked pumpkin, 2 eggs, 
1 cup of sweet milk, 1 small cup of brown sugar, 1. table- 
spoon of butter to be added to the hot pumpkin,’ 1 teaspoon 
each of ginger, nutmeg and cinnamon. 
; Mrs. Gro. LANDERKIN, Hanover. 


RHUBARB PIE.—38 cups of finely cut rhubarb, 2 cups 
of sugar, 2 eggs, 2 tablespoons flour. Stir well together and 
add a little lemon juice and grated rind of the lemon, This 
quantity makes two pies. Mrs. E. Kitmer, Walkerton. 


WINTER APPLE PIE.—Chop fine 6 large apples, add 
the juice and grated rind of one lemon, and a cup of raisins 


86 PIES AND PASTRY. 


and currants mixed, 1 cup of sugar and $ cup of butter. This 
quantity makes ane ples. 
Mrs. JoHN KrueGer, Walkerton. 


PUMPKIN PIE.—1 can pumpkins, 4 eggs, 4 teaspoon 
salt, + teaspoon ground ginger, 14 teaspoons ground cinna- 
mon, alittle nutmeg, 24 cups milk. Sweeten to taste. This 
quantity makes 3 pies. Mrs. W. Ricnarpson, Walkerton. 


CREAM PIE.—1 pint of milk, } cup of sugar, 2 eggs, 

3 tablespoons of cornstarch. When tala add 1 Ee of 
vanilla. Bake the shells first. This will make 2 pies. 

Mrs. LAMBERT, Mildmay. 


LEMON PIE.—Rind and juice of 1 lemon, 1 cup of 
sugar, 1 cup of hot water, 2 tablespoons of flour, yolks of 2 

eggs, butter the size of a walnut. 
Mrs. C. Kruc, Chesley. 


FLEUR FRUIT PIE.—Make a rich pastry and line a 
pie dish with it, prick with fork, bake. Slip on faney dish 
and fill with following. Banana foam—1 cup of bananas, 
3 cup sugar, white of 1 egg. Beat 20 or 30 minutes ; spread 
on pie, and on top put } cup cream, 1 teaspoon icing sugar, 

& drops of vanilla ; color with few anne of cochineal ; whip 
cream. Drop on top of banana foam. Must be eaten day it 
is made. Miss AxicE Bissett, Kincardine. 


LEMON-RAISIN PIE.—1 cup of chopped raisins, the 
juice and rind of 1 lemon, 1 cup of cold water, 1 tablespoon 
of flour, 1 cup of sugar, 2 tablespoons of butter,. Stir light- 
ly togetber and bake with 2 crusts. 

Mrs. D. C. McKay, Walkerton. 


CHOCOLATE PIE.—Bake a shell crust ; put 14 cups of 
milk in double boiler. When hot add following mixture 
which has been beaten until cream, and cook till thick : 
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cup sugar, 2 heaping tablespoons cocoa, 2 tablespoons corn- 
starch, yolks of 2 eggs, 4 tablespoons melted butter. When 
cool add 1 teaspoon vanilla.’ Pour in crust ; frost with whites 
of eggs and sugar beaten till stiff. Brown in hot oven. 

Mrs. J. O’ MALLEY, Walkerton. 


COCOANUT PIE.—Yolks of 2 eggs, butter size of a 
walnut, 4 cup sugar, a little salt, 1 cup of milk. Cook in 
double boiler until it begins to thicken, then stir in 2 tea- 
spoons cornstarch wet with a little cold milk, 1 cup cocoa- 
nut. Use the whites of eggs beaten stiff with 2 tablespoons 
of icing sugar and a few drops of vanilla for top. 

Miss E. M. SHEFFIELD, Walkerton. 


CUSTARD PIE.—4 eggs, 3 cups milk, 4 cup of sugar. 
Beat the eggs and sugar and add the milk and season with 
nutmeg.- Bake in a deep pan lined with pie crust. Whip- 
ped crcam or the beaten whites of eggs may be used on top 
of pie. NELLIE E. McKay, Walkerton. 


ORANGE PIE.—Grate 1 orange, ? cup sugar, salt, 1 
cup milk, 2 tablespoons flour; add 2 eggs whipped ; cook 
milk and flour ; add orange, sugar and salt and lastly eggs. 

Miss Norma E. Lamp, Brant. 


LEMON PIE.—1 cup sugar, 1 cup water, juice and rind 
of 1 lemon, 1 teaspoon butter, 1 tablespoon of cornstarch, 
yolks of 2 eggs. Bake shell before filling. Putsugar, water, 
lemon and eorn starch (moistened with a little of the water) 
on to cook, and when thick add well-beaten yolks. Use 
whites of eggs for merangue with 2 heaping teaspoons of 
sugar. Mrs. PETER DEpEvu, Kansas City. 


LEMON HONEY.—Put into a saucepan over a slow 
fire + lb. melted butter, 1 lb. granulated sugar, the yolks 
of 6 eggs and the whites of 3 eggs, and the grated rind and 
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juice of 8 lemons. Stir until clear and thick. Put in small 
jars when cool, and use for a filling for pies or cakes. 
r Mrs. RICHARD SUTTON, Walkerton, 


MINCE MEAT.—4 lb. of raisins stoned ; $ Ib. currants, 
* 1b. mixed peel, 2 lbs. brown sugar, $ Ib. Sa ‘chopped, 
4 lbs apples, 14 lemons, 1 teaspoon of spices to taste, and 
brandy or cherry to taste. Mrs.. HautopEN, Chesley. 


MINCE MEAT.—24 gts. meat. 8-qts. apples, 1 lb. suet, 
14 lbs. each of currants and raisins. Season with cloves, 
cinnamon and nutmeg and salt; 14 cups sugar. Moisten 
with boiled cider. Add 1 or 2 teaspoons of brandy to each 
pie. Mrs. J. Hercorr, Mildmay. 


CHEESE STRAWS.—1 cup grated and sifted cheese, 1 
cup sifted flour, 4 cup butter and lard mixed, about 4+ cup 
cold water, little cayenne. Rub the cheese and butter care- 
fully into the flour, add as little of the water as possible ; stir 
with a fork. Put the paste on ice for several hours or over 
night. Flour the paste board a tiny bit, roll the paste lightly 
from you until well spread out. Bring the four comers to- 
gether, roll from you again to waferlike thinness and cut in- 
finger length strips or form into twists. Bake ina quick oven. 


Miss Roreruer, Walkerton. 


CHEESE STRAWS.—Mix 2. tablespoons butter, 4 
tablespoons of flour, 4 tablespoons of grated cheese, 1 egg, 
4 teaspoon of salt, a tiny speck cayenne. When all this is 
mixed smooth roll out as thin as possible. Cut in strips 
about a 4 of an inch wide and 8 inches long. Bake about 
10 minutes. Mrs. Harry Cuark, Walkerton. 


CHEESE STRAWS.—4 tablespoons grated cheese, 4 
tablespoons flour, 1 tablespoon melted butter, a little cay- 


. 
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enne, water to moisten so as to roll (consistency of pastry), 


cut into strips 7 mches long. Bake golden brown. 
_ Kk. Lineman, Chesley. 


TART SHELLS.—1 cup lard, white of 1 ege beaten, 

1 tablespoon white sugar, 2 tablespoons cold water. Mix 

all together and add $ teaspoon baking powder, sifted with 
ffour. Mix well, adding flour as required. 

Miss Royce, Walkerton. 


ODDITIES.—Cream together 3 cup butter, 25 cups of 
sugar ; add 1 cup of currants. $ cup of chopped citron peel, 
24 teaspoons of mixed spices, 1 beaten egg and a cupful of 
sifted flour with $ teaspoon baking powder sifted with it. 
Roll out a sheet of puff paste + inch thick, cut in circles 5 
inches in diameter, and put on each a lump of cake mixture. 
Draw the dough around it and twist to form a bag. Brush 
with beaten egg and bake in a quick oven. 

Mrs. F. Losccmps, Kincardine. 


SHEPHERDS PIE.—Boil and mash 6 large potatoes ; 
2 cups of cold meat chopped fine. Put a layer of potatoes 
in a pudding dish, then a layer of chopped meat, then an- 
other layer of potatoes and one of meat, and so on until. the 
dish is filled, having potatoes on the top. On each layer 
of potatoes put a little salt, pepper and butter. Bake in a 
moderate oven for half an hour. Mrs. Law. 


PIE PASTE.—(For 1 pie.) 1 cup flour, 4 cup lard 
and butter. Mix thoroughly, use boiling water for mixing ; 
take about 4 the amount as when being cold water. Use 
cornstarch for rolling.” Mrs. Cox, Southampton. 


CANDY. 


“One poor pennyworth of sugar-candy to make thee long- 
winded.’’ — SHAKESPEARE. 


BUTTER SCOTCH.—4 cups brown sugar, 2 cups of 
butter, 2 tablespoons water, vinegar to taste. Boil $ hour ; 
drop a little in water and if crisp it is done. | Pour on but- 
tered plates and mark in squares. 

Mrs. LuMiEy, Walkerton. 


MAPLE CREAM CANDY.—2 cupfuls dark brown sug- 
ar, 4 cupful rich milk or cream. Let it come to a boil and 
cook five minutes. Add apiece of butter the size of a wal- 
nut, 1 teaspoon vanilla, 1 cupful chopped walnuts. Beat 
until thick and creamy, turn into buttered tins and when 
partly cold cut into squares. 

Mrs. C. L. Lumitey, Walkerton: 


FRENCH CREAM CANDY.—4 cups white sugar, 1 
cup water. Boil without stirring for 10 minutes ; (if it rolls 
ina ball in cold water it is done.) Set aside until cool 
enough to bear your finger in it, then beat until stiff and 
creamy ; then knead lke bread dough. Add flavoring as 
soon as it begins to cool and mould in any shape desired. 

B. Stupson, Chesley. 


HEAVENLY HASH.—3 cups of yellow sugar, white 
of 1 egg, 3 tablespoons of water, 1 tablespoon of vanilla, 1 
cup of chopped nuts. Put water and sugar on to boil, let 
boil until it does not separate when dropped into cold water, 
then add the vanilla and pour on to the well beaten white of 
egg and stir constantly until it thickens. | Add the nuts just 
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before it thickens. | Drop in small spoonsful into a buttered 
dish. Mrs. NE Morrison, Buffalo. 


FUDGE.—2 squares chocolate, 2 cups sugar, 1 cup 
milk, butter size of a walnut, 4 cup hickory nuts. Cook the 
sugar; milk and chocolate, without stirring much ; when 
nearly done add the butter. | Remove from the fire and stir 
hard until nearly cold, when the nuts should be added. 
Smoothness depends on the strength used while stirring. 

i B. McCoy, Chesley. 


SALTED ALMONDS.—Blanch the nuts and let dry on 
a tin plate in plate oven of stove for 10 hours, stirring occas- 
ionally. Pour sufficient melted butter or olive oil over them 
to moisten nuts slightly and stir well. Sprinkle with salt 
and cook in a moderate oven. until the nuts are a delicate 
brown. Stir often as they burn easily. Cool in a dry place, 
and keep in a tightly covered can. 
| Mrs. W. H. Penniman, Concord, Cal. 





CREAM BONBONS.—3 cups sugar (granulated), 13 
cups water, 4 teaspoon cream tartar, flavor with vanilla. 
Boil until drops will almost keep their shape in water. 
Then pour in a bowl and beat steadily with a fork until cool. 
Then roll in small balls and place $a walnut on top of each. 
This may be flavored with chocolate by adding a tablespoon 
of melted chocolate*while the syrup is hot. Other color 
may be added to make variety. 

Mrs. 8S. Kirstine, Brant. 


EVERTON TAFFY.—1 lb. powdered sugar, 1 tea cup 
water, + 1b. butter, 6 drops flavoring of any kind. — Put the 
“water and sugar in the pan and beat the butter to a cream. 
When the sugar is dissolved add the butter and keep stirring 
mixture over the fire until it sets. When a little is poured 
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into a buttered dish and just before taffy is done add the 
flavoring. AGNES G. SuitH, Brant. 


4 


PEANUT CRISP,—2 cups white sugar, 1 cup peanuts. 
Put sugar in pan over hot fire and stir until melted. Pour 
liquid over peanuts which have been placed in a buttered 
dish. Mrs. H. Grurerzner, Hanover. 


DRINKS FOR INVALIDS. 


“Simple diet is best, for many dishes bring many diseases.”’ 
—Puiny. 


MILK PUNCH.—# cup of milk, 1 tablespoon sugar, 1 
tablespoon whiskey, brandy or sherry, a few gratings of nut- 
meg, and cracked ice (rather large pieces.) Place the in- 
gredients in a milk shaker or a clean glass jar. Shake until 
frothy. Pour into a glass and serve. 


COCOA SHAKE.—#? cup cocoa, 1 tablespoon sugar, a 
few drops of vanilla, cracked ice. Mix and shake the same 
as milk punch. . 


EGG NOG.—1 egg, # tablespoon sugar, a few grains of 
salt, 2-3 cup milk,-1 tablespoon brandy or whiskey. Beat 
evo until very light. Add sugar, salt, milk and liquor. 
Strain into a glass and grate nutmeg on top if desired. 


COFFEE EGG NOG.—1 egg, # tablespoon sugar,$ cup 
milk, 3 tablespeons strong coffee, 1 teaspoon sherry. Beat 
white until stiff; add small quantity of powdered sugar. 
Beat yolk ; add sugar, salt, milk and coffee and wine. Strain 
into a glass. put white on top. 


EGG LEMONADE.—1 egg, 1 tablespoon powdered sug- 
ar, + cup cold water, 2 tablespoons lemon Juice, 2 teaspoons 
sherry, 2 tablespoons cracked ice. Beat egg slightly ; add 
sugar, water, lemon juice and wine. Then strain. Wine 
may be omitted. 
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LEMON ALBUMEN.—White of 1 egg, 1-3 cup of lem- 
on juice (orange Juice may be used), 1 tablespoon sugar. 
Stir white of egg with fork, add gradually lemon juice and 
sugar. Fill glass with cold water. Add some cracked ice. 


Lerra McNamara, Walkerton. 


MISCELLANEOUS. 


NUT BREAD.-—1 cup white sugar, 2 eggs, 2 cups sweet 
milk, 1 cup of nuts, 4 cups flour, 4 teaspoons baking pow- 
der, 1 teaspoon salt. Put in a buttered bread tin and let 
rise 20 minutes. Mrs. Cox, Southampton. 


© JELLIED TONGUE.—Wash the tongue and soak over 
night in salt water. Put in pot of cold water and boil slowly. 
When it boils skim well and add 1 large onion, + teaspoon 
each of cloves and mace, 1 tablespoon celery seed, a tomato 
and a little red pepper. When cooked, skin, slice or leave 
whole and put in a mould. Take 2 small .cupfuls of the 
tongue broth, strain and add 1 tablespoon of calfs-foot jelly. 


Pour over tongue and let cool. 
Mrs. Cuas. Fox. Walkerton. 


GREEN BEAN SOUP.—1 quart of green beans cut 
fine, 1 pint of potatoes cut fine. Boil till cooked. Butter 
size of an egg, 1 desertspoon of flour (brown them), $ a cup 
of sweet cream ; pour over the beans; add a little salt and 
serve hot. Mrs. CHas. DIEBEL, Hanover. 


SCALLOPED POTATOES.—Pare potatoes and_ slice 
thin into a pudding dish ; add a little pepper, a teaspoon ot 
salt, a piece of butter the size of a walnut. Cover with milk 
and bake one hour. Mrs. W. KirstineE, Brant. 


CLEANSER FOR CLOTHING.—1 oz. ammonia, 2 oz. 
castile soap, 4 oz. saltpetre, 2 qts. soft water. 
Mrs. JAMES CLNEDENNING, Vancouver, B. C. 


WASHING FLUID.—+t tin lye, 2 oz. crystalized am- 
monia, 2 oz. salts of tartar. Dissolve all together in a stone 
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crock or iron vessel with 2 quarts of boiling water. Add 2 
qts. of cold water when dissolved. Use a small cupful to a 
boiler of water. Mrs. JAS. CLENDENNING, Vancouver. 





PICKLE FOR CURING HAMS.—9 lbs. salt, 4 Ibs. of 
sugar or molasses, 3 oz. saltpetre, 1 oz. saleratus, 6 gallons 
of water. Let hams remain in pickle from 5 to 6 weeks. 

Mrs. H. E. Fercuson, Chesley. 


SHOE POLISH.—By the aid of heat dissolve 1 oz. of 
borax, 2 oz. gum shellac in 1 pint of hot water. Some time 
is necessary for this. While still hot dissolve 1 package 
Diamond slate dye in the hquid. Add+toz. glycerine. 

J. Hype, Chesley. 


LOTION FOR THE HANDS.—2 oz. glycerine and 
- rose water, 2 teaspoons of spirits of camphor, 10 drops of 
carbolic acid, and a pinch of powdered borax. Shake well. 

Mrs. H. Beatriz, Walkerton. 


CUCUMBER CREAM.—Slice two over ripe cucumbers 
very thinly ; let stand 24 hours and drain off juice. In. a 
shallow dish set in water melt 40 grains of white wax with 2 
oz, pure oil of sweet almonds, and as this begins to cool add 


slowly $ oz. of glycerine, then add cucumber juice, and 6 


drops oil of roses and strain through piece of fine muslin. 
Beat with silver fork until cold and snow white. Boracic 
acid may be substituted for glycerine. . 


Miss StovEL, Walkerton. 


SPRING TONIC.—2 oz. gentian root, 2 oz. peruvian 
bark, 2 oz. camomele flowers, 2 0z. hops, 1 oz. dandelion 
root, 1 oz. burdock root, and 4 oz. turkey rhubarb. To be 
boiled in 38 quarts of water until strength is extracted. 
When cold add 14 pints of whiskey ; bottle. Dose, $ wine 
glass full before meals or less if too laxative. 

i‘. Mrs. W. C. Loscompr, Kincardine. 
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(MRS. POTTS’) EYE WATER=—1 pint boiling spring 


water, 1 teaspoon of white copperas, 1 saltspoon salt, 1 lump 
white sugar, whites of 2 eggs beaten. Cook in an earthen 
vessel for 5 minutes. Straia through muslin and keep in 
bottles in a dark place. sir. Wa. Wirtpe, Dublin. 


POTATO PUDDING.—4 cups mashed _ potatoes, 14 
cups oatmeal, 4 tablespoons butter, salt and pepper to taste. 
Beat 1 egg and add to 1§ cups milk. Mix all together and 
bake in a slow oven 24 hours. 

Mrs. JAMES CAMPBELL, Walkerton. 

DATE DRESSING.—1 doz. dates, 1 doz. raisins, a 
little citron peel, 3 slices of lemon chopped fine, white of 1 
ege beaten in with pulverized sugar, 1 doz. nuts chopped fine. 

Mrs. WINGEFELDER, Walkerton. 


FRENCH OMELET.—1 cup of boiling milk with 1 
tablespoon butter in it. Pour this over 1 cupful of bread 
crumbs and add pepper and salt to taste. Beat the yolks of 
6 eggs and mix well with the other ingredients. Last of all 
add the stifly beaten whites of the eggs and fry in 2 griddle 

pans. - Mrs. Surron, Walkerton. 


GREEN TOMATO SOY.—2 gal. green tomatoes sliced, 
12 good sized onions sliced, 2 qts. vinegar, 1 qt. sugar, 2 
tablespoons salt, 2 tablespoons ground mustard, 2. table- 
spoons black pepper ground, 1 tablespoon allspice, 1 table- 
spoon cloves. Mix all together and stew until tender, stirr- 
ing often to prevent burning. Mrs. LumMiry, Walkerton. 


BRANDY SNAPS.—1 cup of molasses, 1 cup of sugar, 
4 cup of butter, 1 teaspoon of soda and créam tartar, spices ; 
flour to thicken. Mrs. McCrum, Walkerton. 


EXCELLENT SPANISH BUN.—2 eggs (reserve white 
of one for icing), 1 cup of coffee sugar, } cup butter, # cup 
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sour milk, 2 teaspoons baking powder, $ teaspoon soda, 1 
teaspoon cinnamon, 2 cups flour 

, Mrs. J. Wiireneap, Walkerton. 

DUMPLINGS.—Use bread dough. Add pinch of sugar 

and a little butter. Let the batter rise, then divide im 

small portions. and let rise again. When light steam 20 - 
minutes. Use sweet sauce of.any kind. 

Miss Forp, Walkerton. 


_ COCOANUT JUMBLES.—4 eges, 3 cups sugar, 1 cup 
butter, 1 teaspoon soda, 1 teaspoon water, 1 cup cocoanut, 
flour enough to knead_stiff. Roll thin and cut with a cookie 
cutter. Mrs. James 5, Duncan, Walkerton. 


NUT SAUSAGES.—Put through nut grinder $ |b. roast- 
ed Penal 1 oz. blanched and dried almonds, 4 Ib: pecan 
nuts and $b. pine nuts. Mix with these 6 very ripe ban- 
anas. Pack mixture into kettle or mould and steam for 2 
hours. When done remove lid and when cold turn out and 
serve as cold meat. Mrs. Gro. Ross, Walkerton. 


BOYS’ DELIGHT.—Use any cold roast meat chopped. 
Place in a granite pan and cover with stewed or canned to- 
matoes and a little of the roast gravey or soup stock. Cover 
with mashed aoe and rolled biscuits and dot with butter. 
Bake in the oven { of an hour. A splendid supper dish. 

Mrs: JouHN Bewx, Brant. 


SALAD DRESSING.—Beat 2 eggs well, add } teaspoon 
silt, same of mustard,- 1-8 pee GOR cayenne, a teacup of thick 
sour or sweet cream ie 3 tablespoons. vinegar. Place the 
bowl in boiling water and stir until it thickens, like rich 

ream. ~ Miss SHaw, Walkerton. 


BAKED CREAM POTATOES.—Scrub a medium sized 
potato thoroughly and bake. When baked make a slit in 1 


~ 
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side and remove the potato carefully so as not to break the 
shell. Have a4 cup of rich milk at the boiling point. Mash 
potatoe on a hot plate, add salt, a small piece of butter and 
the hot milk and beat until hight. Put into shell hghtly and 
heap on opening. Put in oven a few minutes and serve. 


Mrs. J: H. Watuack, Port Hloin. 


DELICATE CAKE.-—4 cup butter, 1 cup sugar, 1 cup 
DELICATH CAKE.-—4 cup butter, 1 war, ub cu 
flour, 4-cup_c¢ern starch, 4 cup Gite 1 teaspoon baking 
powder, whites of four eggs. Mrs. Dosrn, Chesley. 

ORANGE CAKW.—1 cup sugar, 1 cup butter; $ cup 
she aa, jad, 
sweet milk, 2 cups flour, 3 eggs, 14 teaspoons baking pow- 
der. ' Bake in jelly tins. Mrs. Doprr, Chesley. 
GINGER COOKIES.—-1 cup of sugar, 1 cup of butter, 
1 tablespoon of ginger, 1 cup of molasses, 1 tablespoon of 
cinnamon, | teaspoon of soda dissolved in 3 tablespoons of 
hot water, flour sufficient to roll. Roll thin and bake quick- 
ly. _ Miss Goprrey, Walkerton. 


ORANGE PUDDING.—Take 2 large oranges, grate 
rinds and put into $ cup water and let stand 4 hour at least, 
squeeze out all the juice and strain with the orange rind 
through a muslin cloth, then add enough water to make a 
full pint. Put into pudding dish with $ cup sugar or to 
taste, then put cn stove being careful to keep from burning, 
with 2 large tablespoons corn starch, cooking for 38 minutes, 
having already beaten the whites of 8 eggs quite stiff ; take 
dish off stove and beat in thoroughly, then pour into mould. 

Cream part.—Take 2 cups of new milk, put into sauce 
pan with 4 cup of sugar or more if preferred, adding the 
beaten yolks of 3 eggs, with vanilla and lemon seasoning to 
taste. Cook till it Seenns. To be used cold. 

Mrs. DonaLp Sinciarr, Walkerton. 


aa 
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ORANGE CAKE.—3 eggs, 14 cups white sugar, $ cup 
butter, 14 cups sweet milk, 8 teaspoons baking powder, 38 
cups sifted flour. This makes 2 large sized layers 3 in small- 


bole 


er tins. 


Lemon filling—Take grated rind and juice of 1 lemon, 
4 cup of sugar, and 2 eggs well beaten. Boil till thick. 
Icing—Grate the rind of 1 orange ; take juice and work 
in enough icing sugar to make thick enough to spread nicely. 
Use a dinner knife and work it well. 
Mrs. Hayiin, Walkerton. 


LEMON PUDDING.—2 cups bread crumbs, 9. tea- 


spoons of sugar, rind and juice of 2 lemons, butter the size 


of an egg, 4 eges, 14 pints of milk. Butter a pudding dish, 

put in the grated crumbs mixed with the lemon juice and 
some of the sugar and the grated rind. Then make a cust- 

ard of the yolks of the eggs and milk, and when cool pour 
over the bread crumbs in the dish. Whip the whites of the 

Cogs to a stiff froth with the balance of the sugar, put over 
the top of the custard and set in a moderately warm oven 
until cooked. The slower the meringue is in baking the less 
likely it is to fall. This pudding to be eaten cold. Nice for 
Sunday’s dinner as it can be prepared the day before. 

N. B.—1 large lemon would be sufflcient. 
Mrs. STALKER, Walkerton. 
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CREAM OMELET—Take 4 eggs. Beat yolks and add 

3 tablespoons cream (or milk), also pepper and salt. Beat 

whites till stiff, then add yolks. Turn at once into a well 

‘buttered pan. Cook slowly, when it has set put in oven for 
a few minutes. Roll and serve on a hot platter. 

Mrs. 8. Kirsriné, Brant. 


INDIAN MUSTARD.—12 green tomatoes, 12 apples, 
onions, 2 cups mustard, 1 cup ginger,, 1 gallon vinegar, 2 
Ibs. brown sugar, 1 lb. raisins, $ 1b. salt, 1 tablespoon black 
pepper. Cut tomatoes, apples, onions, raisins ; add a little 
water and boil for 1 hour. Put through colander. Mix 
mustard and ginger with 1 quart of the vinegar, then put all 
together and boil $ hour and bottle. 

MarGarer A. Kirstine, Brant. 


~J 


SHERRY CAKE.—1 lb. flour, $ lb. butter, } Ib. gran- 

% . 3 : d 
ulated sugar, 1 cup raisins, 1 cup mixed peel, 1 small tea- 
spoon nutmeg, cinnamon, alspice and cloves, 2 eggs, 1 cup 


©) 
sweet milk, 2 teaspoons baking powder, $ cup sherry. If too 
thin add more flour. Mrs. G. WopenHousr. 


MRS. LAMBERT’S COOKIES. —2 eggs. 1 cup of sug- 
ar, 4 cup of butter, 2 tablespoons of milk, 2 teaspoons of 
baking powder; flour to stiffen. Mix soft; flavor with 
vanilla. Mrs. Lampert, Mildmay. 


COOKIES. —-5 eggs, 2 cups syrup, 2 cups sugar, 4 teas- 
poons soda, 3 teaspoons cream tartar, 1 salt. Mix the night 
before and roll out in the morning. Mrs. R. B. HuGues. 


BEET SALAD.—1 quart cold cooked beets chopped, 

1 quart raw cabbage cut fine, 1 cup of grated horse-radish, 2 

cups of sugar, 1 tablespoon of salt, 1 teaspoon of black pep- 

per. Add vinegar to cover; put in air tight sealers. May 
be used with or without salad dressing. 

Mrs. CHISHOLM, Kincardine. 
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WALNUT CAKE.—1 cup of sugar, § cup of butter, 2 
egos, £ cup of sweet milk, 14 cups of flour, 14 teaspoons of 
baking powder, 1 cupof chopped walnuts. Ice and cut in 
squares. Mrs. Sam. Arscorr, Walkerton. 

NORFOLK SPONGE CAKE.—4 eggs, 1} teacups sug- 
ar, 8 tablespoons cold water, 2 teacups sifted flour, 2 heap- 
ing teaspoons baking powder. Bake in a quick oven. 

Mrs. Orro KiLermn, Walkerton. 


CORN GEMS.—1 egg, pinch of salt, 1 cup of corn meal, 

1 cup of white flour, 1 cup sweet milk, 4 tablespoons melted 

butter, 2 tablespoons sugar, 2 teaspoons b. powder. Add 
melted butter last and bake in gem pans. 

Mrs. C. F. Barr, Walkerton. 


GRAHAM GEMS.—2 eggs, 4 cup brown sugar, $ cup 
butter, $ cup blackstrap, 2 cups sour milk, 2 teaspoonis soda. 
Thicken with Graham flour, add currants.and vanilla. 

Mrs. WINGFELDER, Walkerton. 


SCONNS.—4 cups of flour, 3 eggs, 4 teaspoons of bak- 
ing powder, 4 desertspoons of butter and lard mixed, a little 
salt and 1 cup of sweet milk. Mix and roll out to a nice 
thickness and bake. } Mrs. A. Touron, Walkerton. 


DARK LAYER CAKE.—1 cup of brown sugar, $ cup 
of butter, $ cup sour milk, 4 cup chopped raisins, 1 small 
teaspoon soda sifted with 15 cups flour, 1 teaspoon cinna- 
mon, a little nutmeg ; then beat in 1 ege. Bake in 2 cakes 
and spread jelly or icing between. a 

Icing: 1 cup brown sugar, 1. tablespoon butter, 4 table- 
spoons water. Boil till it threads, beat till it creams. 

Mrs. Lount, Walkerton. 


- TEA BISCUITS.—4 cups flour, a little salt, 1 teaspoon 
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soda, 2 teaspoons cream of tartar sifted well in the flour, lard 
or butter the size of an egg. Make into a nice dough with 
sweet- milk and bake in a hot oven. 

Mrs. NorrisH, Walkerton. 


PUMPKIN PIE (without pumpkin).—Make a thin 
gruel with 1 pint boiling water, slightly salted, and 2 large 
tablespoons of corn meal. Add 2 eggs well beaten, 1 cup 
milk, $ cup sugar ; ginger and cinnamon to taste. ~ _ 

Mrs. J. MreLHAUSEN, Walkerton. 


OATMEAL DATE CAKES.—2 cups oatmeal, 2 cups 
flour, 1 cup brown sugar, 4 cup of butter, $ cup sour milk, 
teaspoonful soda; roll and cut in squares and bake,then fill 
with the following mixture: 1 lb. dates (stoned), 1 cup 
brown sugar and 1 cup water. Boil until well cooked. Then 
spread on cake and place another square on the top and so 
on. Mrs. Henry Bacon, Walkerton. 
NOODLES.—1 egg, salt, flour enough to make stiff 
dough. Beat egg slightly, add salt and flour; knead on 
shghtly floured board, then roll as thin as possible. Roll 
sheet over and cut in thin strips. Cook 20 minutes in boil- 

ing salted water. Drain and add to soup. cas 
M. Cooker, Chesley. 


HYGIENIC SOUP.—6 cups white or brown stock. } 
cup oatmeal, 2 cups of scalded milk, 2 tablespoon of. butter, 
2 tablespoons of flour. Seasonings: 1 teaspoon salt, 1-8 
teaspoon pepper. Oatmeal should be cooked in milk 1 hour. 
Strain through sieve. M. Cooker, Chesley. 

ICE CREAM CAKE.—White of 4 eggs, 4 cup butter, 
4 cup sweet milk, 1 cup flour, $ cup cornstarch, 24 teaspoons 
baking powder, # cup sugar. : 

Icing: 2 cups white sugar, boil to a syrup with a little 


4) 
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water, 2 eggs beaten stiff (white only.) Stir syrup into egg 
until it gets stiff. Flavor with vanilla. 
Mrs. Pere Lopsincer, Mildmay. 


TURKISH DELIGHT.—Soak 2 ounces of sheet gela- 
tine in 1 cup cold water 2 hours. Put 2 pounds of white 
sugar to boil with 1 cup of water ; when at boiling point. add 
soaked gelatine, let it summer slowly for 20 minutes, then 
add grated rind and juice of 2 oranges and juice of 2 lemons, 
pour into pans previously wet with cold water. © When firm 
cut in squares and roll in confectioners sugar. 

Mrs. LuMLey, Walkerton. 


SPANISH BUN.—1 egg, yolks of 3, # cup of butter, 1 
cup of white sugar, 1 cup of sweet milk, 24 cups of flour, 3 
teaspoons baking powder, 2 teaspoons cinnamon, 4 teaspoon 
cloves, 1 teaspoon allspice. Bake; then put on frosting of 
beaten whites of 8 eggs and 1 cup of white sugar. Return 
to the oven to brown slightly. 

Mrs. M. Havitr, Walkerton. 


CHOCOLATE LOAF.-—Mix 2 eggs, 2 cups of brown 
sugar. + cup of butter, } cup of sour milk, 1 teaspoon of 
vanilla, $ cake grated chocolate ; then add 1 teaspoon of soda 
dissolved in 4 cup of boiling water, 24 cups flour. 

Mrs. C. Krua, Chesley. 


ALMOND LOAF.—1 Ib. mixed peel, 1 1b. almonds, 


1 Ib. sugar, 1 lb. flour, # pound butter, 10 eggs, a small 
pinch of soda. Mix the butter and sugar together, then add 
yolks well beaten. The flour and the whites (after being 
beaten stiff,) first a spoonful of flour, then a spoonful of 


whites, till all are mixed. Lastly peel and almonds. 


Mrs. McCrum, Walkerton. 


i iain? 


HELPFUL HINTS. 


Cooking utensils are much more easily cleaned when 
just emptied than after being allowed to cool and harden, 
and it is often much pleasanter to think of them as done, 
than as having to be done. 

A little ginger sprinkled on the top of your canned fruit 
is an excellent plan to insure its keeping. 

When putting down your next carpet try stretching it by 
aid of a leaf from your dining room table. 

Mrs. JAMES WARREN, Walkerton. 


If stockings are washed before they are worn the threads 
will be tightened and will last longer. 

Instead of brushing a silk skirt use a pad made of a bit 
of velvet, which will remove the dust quickly without injur- 
ing the silk. 3 

Windows, mirror or picture glass may be easily polished 
by using a muslin bag filled with whiting. Dampen the 
glass shehtly, then rub with the bag, and polish with news- 
paper. 

For washing paint—Boil 1 pound of bran in a gallon of 
water. Pamt washed with this will not only be clean but 
bright and glossy. Mrs. Forster, Walkerton. 


The white of an egg beaten with loaf sugar and lemon 
relieves hoarseness. Take a teaspoonful each hour. 
Mrs. Wricut, Walkerton. 
Sprinkle a little flour over suet when chopping it, to 
prevent the pieces sticking together. 


Keep cranberries in a cool place in cold water; will 
keep for weeks. | 
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To make whites of eggs beat up quickly, add a pinch of 
salt. : 

The Juice from a’ ripe tomato will remove stains from the 
hands and whiten them. 

Cabbage chopped and seasoned well with celery salt is a 
good substitute for celery in a salad. 


The following is a table of weights and measures that 
will be found useful 


One quart sifted flour eth: 
One pint of granulated sugar wh 
Two cups of butter, packed 4 
Ten eggs : ‘§ 
Five cups flour 2 
One generous pint of liquid cf 
Two cups granulated sugar 3 
Two heaping cups of powdered sugar 2 


One pint of finely chopped meat, packed solidly ‘‘ 
The cup used is the common kitchen cup, holding 4 pint. 
To 1 quart flour use 24 teaspoons of baking powder. 


To 1 quart flour use 1 teaspoon of soda, and 2 teaspoons 
cream tartar. 


To 1 quart of flour use 1 cup of sour milk, 1 teaspoon 
soda. 


You can get a bottle or a barrel of oil off any carpet or 


woolen stuff by applying dry buckwheat flour plentifully and 
faithfully. 


To remove peach stains from linen, saturate the stain 
with spirits of camphor before washing and the stain will dis-. 
appear. 
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A tin can of washing soda should be kept on hand to 
clean pots and pans and sweeten the sink. The dishcloth 
should be boiled in soda water frequently. Ammonia can 
be used for the same purpose but it is more expensive. 


A frying basket, which costs only a trifle, saves much 
labor and material. 


A jar for bread crumbs, which should never be thrown 
away but dried in the oven and rolled out for dressing and 
thickenings. 


Keep a pot for fat. Never allow any fat liquor to be 
thrown away, it will serve as a basis of good vegetable soup 
to-morrow. Save all skimmings from same, and all drip- 
pings from the roast. 


When bread or pastry is in danger of burning, a basin of 

cold water set on the upper grate protects the bread and low- 

_ ers the temperature, and is much better than covering with 
paper or leaving the door open. 


43 


KITCHEN TIME-TABLE. 


TIME REQUIRE 


Beans, 8 to 10 hours; 

Beef, sirloin, well done, per Ib. 
12 to 15 minutes. 

Bread, brick loaf,40 to 60 minutes 

Cake, sponge, 45 to 60 minutes. 

Custards, 15 to 20 minutes. 

Duck, tame, 40 to 60 minutes. 

Fish, 6 to 8 Ibs., 1 hour. 

Mutton, rare, per lb., 10 min. 

Mutton, well done, per Ib., 15 
minutes. 

Potatoes, 30 to 45 minutes. 

Pudding, rice, tapioca, 1 hour. 


BOLL 


Asparagus, 15 to 20 minutes. 
Beans, shell, 1 to 2 hours. 
Beets, young, 45 to 60 min. 
Cabbage, young, 30 to 45 min. 
Chickens, 45 to 60 minutes. 
Corned beef, 4 to 5 hours. 

Kggs, hard boiled, 15 to 20 min. 
Onions, 30 to 40 minutes. 
Parsnips, 30 to 45 minutes. 
Potatoes, 20 to 30 minutes. 
Squash, 20 to 30 minutes. 
Turnips, 30 to 45 minutes. 
Winter vegetables, 1 to 2 hours. 
Bass ‘per pound, 10 minutes. 


D FOR BAKING. 


Turkey, 10 Ibs., 3 hours. 

3eef, rare, per pound, 8 to 10 min. 

Biscuit, 10 to 20 minutes. 

Cake, plain, 20 to 40 minutes. 

Cookies, 10 to 15 minutes. 

Chickens, 3 to 4 pounds, 1 to 1% 
hours. 

Lamb, well done, per Ib., 15 min. 

Pie crust, 30 to 40 minutes. 

Pork, well done, per lb., 30 min. 

Pudding, plum, 2 to 3 hours. 

Veal, well done, per lb., 20 min. 


ING. 

Beans, string, 2 hours. 
Brown bread, 3 hours. 
Carrots, 45 to 60 minutes. 
Cauliflower, 30 to 45 minutes. 
Corn, green, 5 to 8 minutes. 
Eggs, 3 to 5 minutes. 

Ham, 5 hours. 

Lamb, 1 hour. 

Oysters, 3 minutes. 

Peas, 15 to 20 minutes. 
Salmon, per pound, 15 minutes. 
Tomatoes, 15 to 20 minutes. 
Veal 2 to 3 hours. 


BROILING. 


Chickens, 20 minutes. 
Steak, 1 in. thick. 4 to 6 min. 


Fish, thick, 12 to 15 minutes. 


Chops, 8 minutes. 
Fish, thin, 5 to 8 minutes. 


FRYING. 


Bacon, 20 minutes. 
Doughnuts, 3 to 5 minutes. 
Fritters, 3 to 5 minutes. 


Croquets, 1 minutes. 
Fish balls, 1 minute. 
Muffins, 3 to 5 minutes. 








Biucher Gut. 
| | Regular $2.50 .for $1.99. 


; L. 276.—Ladies’ Boots, fine, strong 
1 dongola kid leather, patent leath- 
er toe caps, Blucher cut, Cuban 
and military heels, medium and 
flexible soles, stylish, comfort- 
able, good fitting, serviceable 
boots, all sizes. 


Special bargain to mail $ 
order customers..... i 99 














LABIES’ PATENT LEATHER & 
euecaer art. 


Regular $3.75 for $2.99. 





| L. 176.—Ladies’ Boots, dull matt 
| Blucher top, as soft a3 a glove, 
carefully stitched, selected qual- 
ity of finest patent colt leather, 
beautiful toe, medium weight 
sole, Cuban and military heels, 
stylish, long wearing and one of 
the best fitting boots in stock. 
The sole is of a very fine close 
texture, and will last; all sizes. — 
f Regular £3.75. 

Special bargain to Mail +9 QO 
2 


Order Customers .... 











MONEY REFUNDED IF GOODS ARE NOT SATISFACTGRY. 


THE ~ SI PSO COMPANY 
ROBERT M. LIMITED. 
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WAS! | 


“CLEANS EVERYTHING. MAKES POTS 
AND PANS LIKE NEW. 


THE N. K. FAIRBANK COMPANY, 


MONTREAL. 


Cowan's 
COCOA 
[OCOLATE 
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Will give you perfect satisfaction. They are strictly pure. 
Have you tried COWAN’S “MAPLE BUDS?” 





RE . The Kelsey 
“~~ Susrem 


is the ideal System 
of Heating. 


More than 32,000 happy users. 









They are saving money on their 
fuel bills. 


c The Kelsey is entirely different 
from all others. 





The Kelsey has 8 times as much 
heating surface as any other 
furnace with the same grate 
suriace. 


———— 
CLEAN OUT 




















The heat is not wasted by all going 
up the chimney. 










MANUS D Br } 
KELSEY FURNACE CO f 
SYRACUSE. NY 


The zig zag heat tubes form the fire 
box and combustion chamber. 


Send for Kelsey Book. 


The Jas. Smart Mfg. Co., Limited, Pen yene 


Ontario. 
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ONTARIO AGRICULTURAL COLLEGE, 
ae Guelph, - Canada. 


— $60 pays Tuition and Board for a three months’ Course 
ee ~ in Domestic Science. 





A COOKING DEMONSTRATION, 


Our Course is planned for girls who are able to live in their own 

homes, and who desire to better fit themselves for the ‘dutics of the 

: home-mmaker. By lessons and individual practice work the student 
is given a good foundation in such ordinary practices as COOKING, 

- SH SWING, “and LAUNDRY WORK. Lectures are delivered, intend- 
- ed to introduce some of the housekeeper’s administrative problems 
and to awaken an interest in the wider questions of sound bodies, 


q 


wholesome dwellings and real homes. 
There are more than !00 Ladies tn Residence. 
ee ; Fall ferm commences September i7th, ’O035. 


Winter term January Sth, ’09. 


Spring term April Gih, ’O9. 


For further information write 


gehts G.-C. CREELMAN, B.S.A., M.S 
. ce ey “eniont: 














§ i 
| Sometimes you blame the oven, = 
; Sometimes you blame the cook, oe 


| ALL THE TIME IT’S THE FAULT OF THE FLOUR. — 








| | ANNER” FLOUR 
be QUALITY GUARANTEED. 
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